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"Seek neatness first; altho^ thy board be spare, 
Be every dish and napkin bright and fair. 
Be frugal here, however, nor decline 
To put a frequent water to your wine. 
Select for home-made bread the choicest wheat, 
And have in plenty all the goodly meat 
Of fowl and lamb and ox, (but first be sure 
They're tender,) nor with plenteous garniture 
Of spice and pickle play the epicure. 
Next, liave the beakers foaming to the biim 
With milk no thrifty maid hath dared to skim. 
No draught than this more wholesome shall assuage 
The thirst of childhood or declining age. 
Let goldpn honey be thy daintier fare, 
"Of Hybla's nectar take a scantier share. 
Be thy fresh eggs the talk of all the town. 
Hard-boiled or soft, or fried to savory brown. 
Or poached, or dropped, or sipped raw from the shell. 
Or done in ways too numerous to tell. 
Add herbs and salads to the feast,— wliatso 
May in suburban gardens freely grow. 
Have plums and pears, the bursting panniers crown 
With red-cheeked apples, laughing gaily down. 
And last, delicious fragrance of the East! 
With steaming cups of Moqha close the feast. 
But taste the amber with a lingering lip; 
No hasty draught ! 'T was made for gods to sip ! 
Now, if you diet thus, why, I'll engage 
You've found the secret of a green old age." 
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PREFACE. 



A 



Tn compiling these recipes, it seemed best where it was 
possible to do so, to tabulate themu 

In the effort to do this errors may have been committed; 
Imt we hope for the generous judgment of those who consult 
the book and trust that the exchange of ideas may be helpful 
4o all. Where rules sent were the same, two or more names 
•have been accredited; but when a number were similar but not 
.exactly the same selections had to be made. 

We wish to acknowledge the assistance rendered by the 
flolicildng committee: Mrs. Geo. 6. Young, Mrs. H. E. Lane, 
lire. E. E. Whitaker, Mrs. F. M. Sherman and Mrs. J. F. 
Blanchard; the advertising committee, Mrs. C. F. Bigelow, Miss 
Inez E. Miller, Miss Helen E. Clarke and Miss Alice M. Sher- 
man, and especial thanks to Mr. D. W. Hildreth for the illus- 
trations, also thanks are due to those who have helped make 
4lie book a success by thek advertisements. 

Mrs. H. G. Blanchard, 
Mrs. E. J. Hill, 
JUrs. John Young. 



i 



I 



i 



How to Measure by Spoon and Cup. 



Four even teaspoonfuls liqaid equal one even tablespoonful. 

Three even teaspoonfuls dry material equal one even table- 
spoonful. 

^Sixteen tablespoonfuls liquid equal one cup. 

Twelve tablespoonfuls dry material equal one cup. 

Two cups equal one pint. 

Four cups equal one quart. 

Four cups flour equal one quart or one pound. 

Two cups solid butter equal one pound. 

Two cups granulated sugar equal one pound. 

Two and one-half cups powdered sugar equal one pound. 

One pint milk or water equals one pound. 

One dozen eggs should weigh 1^ pounds. 

Skimmilk is heavier than whole milk, and cream is lighter than 
either, while pure milk is 3 per cent, heavier than water. 

The following table of proportions is also valuable. Use: 

One teaspoonf ul soda to one cup molasses. 

One teaspoonful soda to one pint sour milk. 

Three teaspoonfuls baking powder to one quart of flour. 

One-half cup of yeast or one-quarter cake compressed yeast to 
one pint liquid. 

One teaspoonful extract to one loaf plain cake. 

One teaspoonful salt to two quarts flour. 

One teaspoonful salt to one quart soup. 

One scant cup of liquid to two full cups of flour for bread. 

One scant cup of liquid to two full cups of flour for muffins. 

One scant cup of liquid to one full cup of flour for batters. 

One quart water to each pound of meat and bone for soup 
stock. 

Four peppercorns, four cloves, one teaspoonful mixed herbs for 
each quart of water for soup stock. 



Table of Contents. 



Bread, Rolls, and Griddle Cakes. 
Doughnuts and Crullers 

Soups and Stews 

Oysters and Fish 

Meat and Poultry . . . . 

Vegetables 

Entrees 

Salad 

Pies and Pastry .... 
Puddings and Sauces . 
Creams and Sherbets 
Cake, Fillings and Frostings 

Cookies 

Conpegtionery . . . . . 
Pickles, Preserves, and Drinks . 

Chafing Dish ■ 

Miscellaneous 



• 



f 



i 



I 



BREAD, ROLLS AND GRIDDLE CAKES. 



"In ourselves the sunshine dwells, 
From ourselves the music swells ; 
By ourselves our life is fed 
With sweet or bitter daily bread." 



BREAD. 

Three cups of milk, scalded, but not boiled, poured over 2 
tablespoonfuls butter or lard, 2 teaspoonfuls salt, 4 teaspoonfuls 
sugar. When luke warm, add | yeast cake dissolved in a little 
warm water and flour to knead; knead thoroughly and let rise 
over night. In the morning cut down with a knife and let rise 
again. Knead, put in tins, let rise and bake one hour. This 
makes two loaves. This bread may be made by using one-half 
water and extra sliortening. 

ONE LOAF GRAHAM BREAD. 

Make a thorough mixture of three-fourths graham meal 
and one- fourth wheat flour, 5 cups (level full and not pressed 
in) of this mixed meal; 2 cups sour milk; 2 tablespoonfuls 
cream ; ^ cup (scant) sugar ; 2 teaspoonfuls (level) salt ; 2 tea- 
spoonfuls soda, dissolved in 2 tablespoonfuls of sweet milk or 
water. If milk is very sour use a little more soda. Mix thor- 
oughly, let rise in warm place not more than an hour and bake 

in slow oven 1^ hours. 

Emma L. Richmond. 
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GRAHAM BREAD. 

1^ cups sweet milk ^ cup molasseei 

2^ cups graham flour ^ teaspoonful soda 

A little salt 

Steam three hours. 

Mrs. Miller. 

GRAHAM BREAD. 

2 cups graham flour j^ cup cream 

2 cups sour milk 1 teaispoonfnl salt 

f cup dark molasses Scant teaspoonful soda 

Oven should be hot at first, then kept moderate so that 
the bread can bake slowly for at least an hour. 

Mrs. G. H. Prouty. 

GRAHAM BREAD. 

2^ cups thick sour milk 2 teaspoonfuls salt 

^ cup maple sugar 1 large teaspoonful soda 

4 cups graham flour 

Put into tin and let rise forty-five minutes before baking. 

Mrs. G. H. Nkwland. 

OATMEAL BREAD. 

2 cups oatmeal ^ cup black molasses 

4 cups boiling water 

When cool add one-half yeast cake and knead very hard 

with white flour. In the morning put in tins without much 

more flour. 

Mrs. G. E. Youn(4. 

BROWN BREAD. 

1 cup Indian meal 1 cup rye or graham 

I cup flour 1 teaspoonful salt 

Sift all together ; then add 1 teaspoonful soda dissolved in 
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1 pint of sour milk ; and ^ cup molasses ; beat well ; steam three^ 

or four hours. 

C. S. R. 

BROWN BREAD. 

2 cups com meal 1 cup molasses 

2 cups rye meal 1 cup sour milk or 

1 egg i cup yeast 

1 teaspoonful salt 2 teaspoonf uls soda 

Water sufficient to make a stiff batter. Steam steadily 
three and one-half hours. 

Mrs. C. J. HiBBAKD.. 

BROWN BREAD. 

1 pint graham 1 quart sweet milk 

1 pint com meal 1 teaspoonful soda 

f cup molasses 1 teaspoonful salt 

Steam three hours 

H. C. B.. 

BROWN BREAD. 

1 cup corn meal ^ cup sweet milk 

1 cup graham f cup molasses 

1 cup sour milk 1 teaspoonful soda 

Salt 

Steam 2 or 3 hours, then set in oven a few minutes. 

Mes. E. B. Trub.. 

BROWN BREAD. 

1^ cups sour milk 1^ cups meal 

1^ cups water 1^ cups flour 

^ cup molasses 1 teaspoonful soda 

I teaspoonful salt 

Steam 2f hours and bake 1 5 minutes, 

Mbs. Cora Faibbkother.. 
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BROWN BREAD. 

Two cups corn meal ; 1 cup each graham meal and flour, 

or 2 cups flour ; 3 cups sour milk ; 1 cup molasses ; 2 teaspoon- 

fuls soda. Steam four. hours. 

Mrs. C. H. Green. 

TEA ROLLS. 

"2 cups milk, scalded 1 teaspoonful salt 

1 large tablespoonful lard 1 egg 

4 tablespoonfuls sugar f yeast cake 

Pour the scalded milk over the salt, sugar and butter ; 

-when lukewarm beat in sufficient flour to make a batter ; mix 

well and add yeast. When light enough add the egg, and 

flour to knead. Let rise until light, roll out one-half inch 

thick, cut with cutter, brush with melted butter, fold over, 

place in buttered pan and let rise until light. Bake fifteen 

minutes. 

Mrs. a. F. Scott. 

PARKER HOUSE ROLLS. 

One quart milk ; scald until it boils ; remove from the fire 
and add one large spoon lard ; when cool add two tablespoon- 
fuls sugar, one tablespoonful salt, two-thirds yeast cake and 
mix not very stiff with spoon. About noon, or when well risen, 
cut down with knife and let rise until light; roll out one-half 
inch thick, spread with butter, cut with biscuit cutter, fold over. 
Jay in tins close together. Set sponge in morning. 

Mrs. G. E. Young. 

PARKER HOUSE ROLLS. 

One pint milk, 1 teaspoonful salt, 3 teaspoon;fuls sugar 
•scalded together ; butter size of an egg. Wtien, lukewarm add 
one-:half yeast cake dissolved in warm water and stir in flour 
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as for bread. As fast as they rise up stir down with spoon.. 
About 1^ hours before baking turn out on the board and roll^ 
(without kneading) and butter and cut in shape to bake. 

M. H. B. 

BRIDAL VEIL TEA ROLLS. 

One pint milk boiled and cooled, piece of butter size of an. 
egg^ 1 tablespoonf ul sugar, pinch of salt, ^ cake compressed 
yeast, flour to niake the same stiffness as any biscuit. Mix early 
in the moaning, knead well, rise in a warm place; at two o'clock 
cut down, at four roll out half -inch thickness and cut out with 
round cutter, butter the top and fold one-half over. Place in 
shallow pan, rise again and bake a delicate brown. 

Mrs. a. W. Livingstone. 

BLUEBERRY MUFFINS. 

3 cups flour 2 eggs 

1 cup sugar 1 coffee cup blueberries 

^ cup butter 1 teaspoonf ul cream of tartar 

^ cup milk 4 teaspoonful soda 

Mrs. Hilton. 

QUAKER MUFFINS. 

f cup rolled oats 4 teaspoonfuls baking powder 

1^ cups flour (scant) ^ teaspoonful salt 

3 tablespoonfuls sugar 1 cup scalded milk 

2 tablespoonfuls melted butter 1 egg 

Turn scalded milk on rolled oats, let stand five minutes ; 
add sugar, salt and melted butter ; sift in flour and baking: 
powder ; mix thoroughly and add egg well beaten. 

Mrs. C. C. Davis. 
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MUFFINS, 

1 cup milk 2 tablespoonfuls butter 

:2 oups flour 2 tablespoonfuls sugar 

1 egg 2 teaspoonfuls baking powder 

Mrs. C. D. Holbrook. 

SPANISH BUNS. 

f cup butter 3 eggs 

1^ cups sugar 3 teaspoonfuls baking powder 

1 cup milk 3 teaspoonfuls cinnamon 

j2^ cups flour 

Mrs. Townsend. 

SOUR MILK GINGER ROLLS. 

^ cup sugar 1 tablespoonful nielted butter 

1 cup sour milk 1 tablespoonful ginger 
J cup molasses 1 teaspoonful soda 

2 cups bread flour 

Have the gem pans smoking hot and bake one-half hour. 

Mrs. G. H. Newland. 

GINGER ROLLS. 

i cup molasses 4 tablespoonfuls melted butter 

1 cup hot water 1 teaspoonful ginger 

>Flour for a batter 1 teaspoonful soda 

Drop into gem pans and bake in a hot oven 

Mrs. F. M. Sherman. 

RUSKS, 

"2 cups warm milk 1 teaspoonful salt 

'^ cup butter ^ yeast cake 

J cup sugar 1 cup seeded raisins 

:2 eggs cinnamon, flour 

Dissolve yeast in warm milk, add suflicient flour to make 
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batter ; let rise until light. Beat sugar and butter to a cream 
and add eggs well beaten; add to the batter with the other 
ingredients, and flour to make a soft dough. Let rise again, 
then mold into balls, set close together and rise again; brush 
with white of egg, bake. 

Mrs. 0. F. Rannky. 



CORN MUFFINS. 

2 eggs 1 cup sour milk 

1 cup sugar ^ cup sweet cream 

2 cups sweet milk 2 teaspoonsf ul soda 

Salt, corn meal and flour for a thick batter. 

J. H. AND A. N. Collier. 



COFFEE BISCUIT. 

Sift together 1 quart flour, ^ teaspoonful salt, 1 teaspoon- 
ful soda, 2 teaspoonfuls cream of tartar; work in with the fing- 
ers 3 tablespoonfuls butter, moisten with one pint milk ; mix 
and roll out then spread with 4 tablespoonfuls butter, 5 table- 
spoonfuls sugar and 1 tablespoonful cinnamon, mixed together; 
fold over, roll again, cut out with a biscuit cutter and bake in 

a hot oven. 

Mrs. Geo. Smith. 

BREAKFAST CAKES. 

2 eggs 3 cups flour 

2 tablespoonfuls sugar 2 teaspoonfuls cream of tartar 

1 cup milk 1 teaspoonful soda 

^ cup ,raelted butter 
Bake as rolls. 

Mrs. Rosa Sawyer, 
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POP-OVERS. 

1 egg, beaten very light 1 cup new milk 

i teaspoonful salt 1 cup pastry flour 

Bake in gem pans in quick oven. Nice for breakfast. 

Mrs. T. Hinman. 

POP-OVERS. 

4 eggs 2 cups flour 

1 pint milk pinch of salt 

Bake in cups in hot oven. 

Mrs. F. E. Hapgood. 

PUFFETTES. 

1 cup milk 2 teaspoonfuls baking powder 

1 egg 1 tablespoonf ul butter, melted 

2 cups flour 1 tablespoonful sugar 

Bake in hot roll irons. 

Mrs. a. J. White. 

BUCKWHEAT CAKES. 

1 pint sour milk 2 tablespoonfuls molasses 

1 egg, beaten and stirred in 1 teaspoonful soda 
milk 

Salt to taste. Add common flour and buckwheat flour in 
equal portions to make a nice batter. Mix thoroughly and 
bake quickly. 

Mrs. G. M. D. 

DELICIOUS JOHNNY-CAKE. 

1 cup yellow corn meal J cup sugar 

1 cup flour ^ teaspoonful salt 

1 cup milk 2 teaspoonfuls baking powder 

1 egg 1 tablespoonful melted butter 

Mrs. Jesse Lahar. (Old Cook Book.) 
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GRAHAM GEMS. 

1 cup graham flour 1 egg (well beaten) 

1 cup white flour 2 tablespoonf uls sugar 

1 cup sweet milk 2 teaspoonfuls baking powder 

2 tablespoonf uls melted butter ^ teaspoonf ul salt 

Have gem irons hot and bake in a quick oven from fifteen 

to twenty minutes. 

Mrs. D. W. Blax( hard. 

BUCKWHEAT CAKES- 

1 quart luke warm water 1 yeast cake 

Buckwheat flour to make thin batter. Let stand all night 
in warm place. In the morning pour out nearly all into dish, 
add soda, ^ cup sweet milk, 1 tablespoonf ul sugar. Fry thin on 
very hot griddle and eat at once. Serve with hot maple sugar. 
Mix to what is left each night and omit yeast. 

Mrs. E. L. Tracy. 

BLUEBERRY GRIDDLE CAKES. 

1 cup flour 1 cup sour milk 

1 teaspoon!' Ill salt \ cup sour cream 

1 teaspoonf ul soda (small) 1 egg (well beaten) 

Sift the soda and salt into the flour ; add milk and cream 
and beat well ; add the well beaten ^^^ and last one cup blue- 
berries. 



B. M. C. 



POTATO GRIDDLE CAKES. 



4 medium-sized potatoes 1 egg 

(grated) 1 teaspoonful soda 

1 cup sweet milk 1 teaspoonful salt 

Sufticient flour to make batter. 

Mrs. W. E. Kipp. 
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WHEAT GRIDDLE CAKES. 

1 ^ cups flour 1 egg 

i teaspoonful salt 1 ^ cups milk 

i teaspoonful soda 1 teaspoonful melted butter 

1 teaspoonful cream of tartar 

Mrs. G. H. Prouty. 

WAFFLES. 

2 eggs i: cup butter (small) 

1 cup milk 1 teaspoonful baking powder 

1 cuj) flour 

Add beaten whites of eggs last ;*have waflfle iron very hot 

^nd well greased. 

Mrs. Gko B. Young. 



DOUGHNUTS AND CRULLERS. 

**Tlie feast is good till the reckoning comes." 

PLAIN RAISED DOUGHNUTS. 

One pint fresh lukewarm milk, in which dissolve ^ cake 
of yeast. Stir in enough flour to make a rather thin batter 
■and set aside to rise; when foamy, add 1 well beaten egg, 1 
teaspoonful sugar, 1 teaspoonful salt, 8 tablepoonfuls each 
melted butter arid lard; stir in flour, (always use bread flour) 
enough to knead pretty stifE. Put to rise in a greased dish, 
when soft to the touch turn on to a floured board, cut into 
lengths and twist. Let them rise three-fourths of an hour 
(longer if the weather is cold.) Put in the lard bottom side 
*ip; if they are all right they will not sink, but float on the lard. 

Mrs. Helen R. Colby. 

PLAIN DOUGHNUTS. 

One cup sour milk, 1 teaspoonful melted butter, or des- 
sert spoonful cream, 1 teaspoonful soda (level.) If milk is rich 
do not use either butuer or cream. Have fat very hot. These 

-do not brown as quickly as sweetened ones. 

Mrs. C. H. Green. 

RAISED DOUGHNUTS. 
Two cups milk, i cup yeast, flour enough to make a bat- 
ter. Make this batter at night; in morning add a tablespoonf ul 
butter, teaspoonful salt, 1 egg, 1 cup sugar and a little cin- 
namon, ^ teaspoonful soda; let it rise until light, knead thor- 
4»ughly and let rise again . 

Mrs. Wm. B. Heyer. 
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DOUGHNUTS. 

1 cup sugar ^ cup cream, or lard as large as- 

1 cup sour milk half an egg 

1 egg 1 teaspoonful each soda and salt 

Flavor with nutmeg or cinnamon; flour to mold and let 

the dough stand one hour before rolling out to fry. 

Mrs. Camp. 
Mrs. R. W. Speak. 



DOUGHNUTS. 

1 egg, 1 cup sugar, 1 cup sour cream 

well beaten together 8 cups sour milk 

1 teaspoonful salt 1 teaspoonful soda 

Add two- thirds of the flour and heat well three minutes^ 
then add enough more to knead ; put in a cool place to rise- 
three or four hours, knead again, twist and fry. 

Mrs. W. a. Himes. 



PLAIN DOUGHNUTS. 

1 egg 1 ^ cups sour milk 

J cup cream 1 teaspoonful soda 

A little salt. Mix soft. 

H. C. B. 



RAISED DOUGHNUTS. 

One bowlful bread-dough ready to bake, 1 cup sugar, 1 
egg, 1 teaspoonful soda dissolved in a little milk, 2 teaspoon- 
fuls melted butter. Make out and let rise until light. 

Mrs. a. B. Cablkton. 
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DOUGHNUTS. 

1 cup sour milk 1 tablespoonful sour cream 

f cup sugar 1 teaspoonful soda 

Pinch of salt ^ teaspoonful ginger 

Mix stiff enough to roll out and let stand two or three 

.hours before frying. 

Mrs. L J. Paekeb. 

CRULLERS. 

1 cup butter 6 eggs 

1^ cup sweet milk ^ teaspoonful soda 

i cup sour milk Salt 

.2 cups sugar Spice to taste 

This recipe makes a large pan full. 

Mrs. D, M. O. 



SOUPS AND STEWS. 



**The creation of a world is little more mysterious tban the cooking of ar 

dumpling. "^ 



GOOD STOCK. 

Two shanks beef (trimmings of veal and lamb improve it) 
four gallons water. Boil slowly eight hours to be three gal- 
lons when done. Strain and let stand over night. Remove 

all grease. 

Mrs. John Young. 

BOUILLON. 

4 pounds beef 1 tablespoonful salt 

2 pounds bone 4 pepper corns 

2 quarts cold water 4 cloves 

1 onion (if you choose) 1 tablespoonful mixed herbs 

Cut meat and bone into small pieces; add water and heat 

slowly; add seasoning and simmer five hours. Boil down to 

three pints; strain, remove the fat and season with salt and 

pepper. Serve in cups. 

Mrs. E. J. Hill. 

MULUGATAWNEY SOUP. 

Take 3 quarts beef stock, chop fine a little yellow turnip^ 
parsnip, cabbage, and 3 medium sized onions together with 
1 cup chicken meat, season with pepper and salt, and let ' boil 
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slowly for two hours. Then thicken a little with 2 spoonfuls • 
of flour, boil up again, and before serving add 2 or 3 hard boiU 
ed eggs, chopped, and cun-y powder to taste. 

Mrs. Goode. 



PUREE OF PEAS. 

Two pounds split peas; soak in 1 gallon of water over 
night; pour off water; add 1 gallon water, 1 shank bone, 2 
ounces pork, 1 onion cut fine; boil slowly four hours; strain^ 
then put back on the stove and when it comes to a boil add 
thickening made of 2 tablespoonfuls flour; salt and pepper to 
taste. 

For Bean Puree use one-fourth pound pork and in other 
respects do same as with peas. 

Mrs. Joh]s^ Youxg. (Old Cook Book.) 



SCOTCH BROTH. 

Get 2 pounds of the neck or any of the tough parts of 
mutton. Take off the outside skin, which discard; cut the 
meat from the bones. Remove all fat from the meat. Cut 
the lean meat into very small bits and put in a stew pan. Put 
1 quart of water on the bones and simmer gently for two 
hours. Put 3 pinta of water with the lean meat, then add 8 
tablespoonfuls of washed pearl barley, 2 tablespoonfuls each 
of minced carrot, turnip and celery, and 8 of onion. Cook 
very slowly for three hours, then add the water from the bones, 
1 heaping teaspoonf ul salt, a quarter of a teaspoonful of pep- 
per, and 1 tablespoonful each of flour and butter cooked 
together until smooth and frothy. Cook for half an hour. 
Add 1 teaspoonfuL of minced parsley and serve. 

Mrs. John Young. 
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TOMATO SOUP. 

1 quart can tomatoes 1 teaspoonful salt 

2 large tablespoonfuls flour 1 teaspoonful sugar 
1 large tablespoonf ul butter 1 pint hot water 

Let tomatoes and water come to a boil, rub flour, butter 

and a teaspoonful of tomato together, stir into boiling mixture, 

add seasoning, boil fifteen minutes, rub through a sieve and 

serve with croutons. 

Mrs. J. F. Blanchard. 



TOMATO SOUR 

1 quart tomatoes 5 or 6 white cloves 

1 onion pinch of cinnamon 

2 tablespoonfuls sugar celery salt 

1 quart water, or stock, if you have it, is much better, or 

gravies. Cook two hours and strain, then thicken just a little 

with corn starch. 

Vera L. Kipp. 



TOMATO SOUP. 

2 tablespoonfuls cooked tomatoes 1 small potato 
2 tablespoonfuls celery ^ pint milk 

1 tablefepoonful rice 3 slices onion 

X tablespoonful butter yolk of 1 egg 

Add the beaten egg yolk just before serving. 

Mrs. D. M. C. 



TOMATO SOUP. 

To 1 can Campbell's tomato soup, add 3 cans hot water. 
Slice 1 orange (blood orange preferred) very thin in bottom 
soup tureen, pour hot soup over- Serve with butter thins. 

Mrs. Bugbee. 
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RICE AND TOMATO SOUP. 

Take 3 quarts good stock, when boiling add ^ cup rice, 

cook one hour, then add 1 can strained tomatoes, cook half 

hour before serving. 

Hallie Wells. 

OYSTER SOUP. 

1- quart oysters 4 cups milk 

1 slice onion 2 stalks celery 

^ cup butter ^ cup flour 

Salt and pepper. 

Clean and pick over oysters as for oyster stew; reserve 
liquor, add oysters slightly chopped, and beat slowly to boiling 
point. Strain through cheese cloth, reheat liquor, and thicken 
with butter and flour cooked together. Scald milk with onion 
and celery; remove seasonings, and add to oyster liquor. Sea- 
son with salt and pepper. 

Mrs. C. C. Davis. (B. C. B.) 

MOCK BISQUE SOUP. 

Put 1 quart tomatoes on to stew and 3 pinls milk in a 
separate kettle to boil; to the milk add 1 tablespoonful flour 
mixed smooth in cold milk and let it boil ten minutes; to the 
tomatoes add 1 scant teaspoonful soda and pass through a 
strainer; add 1 teaspoonful butter, and salt and pepper to taste. 
Pour into a hot tureen on to the thickened milk and serve im- 
mediately. 

Mrs. F. E. Hapgood. 

LIMA BEAN SOUP. 

1 can lima beans 2 tablespoonfuls butter 

2 cups milk 1 tablespoonful flour 
1 cup water 1 onion 

Slice the onion and brown in the butter, add the flour 
and stir until smooth and brown. Add the water and beans 
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and cook until Boft, press through a sieve, scald the milk and 

add. Season and serve. 

Mrs. J. L. Baldwin. 

NOODLE STEW. 

Take 2 lbs. of pork spare ribs, cut in lengths of three 
inches and boil till tender in plenty of water. Then add the 
noodles tossed lightly together. Season with salt and pepper. 
If preferred use common dumplings and thicken the gravy a 
little. 

NOODLES. 

One egg, stir in all the flour it will take, knead hard, roll 

thin, cut in narrow strips, then flour and toss together before 

adding to stew. 

Mrs. L. E. Thayer. 



VEGETABLE BISQUE. 

1 can tomatoes ^ cup rice, uncooked 

1 i pints water 1 cup finely chopped cabbage 

1 onion 1 quart milk 

Cook all but the milk together for one-half or three- 
fourths of an hour. When ready to serve take from the stove 
and add milk, hot but not scalded, season with butter, pepper 

and salt. 

Mrs. a. S. Hubhard. 

BAKED BEAN SOUP. 

■ 

Simmer cold baked beans in twice their bulk of water un- 
til soft; add 1 onion cut fine; when nearly done add one-half 
as much tomato as there is beans. Rub through a strainer and 
add hot water until of the right consistency; simmer a few 

minutes and season to taste. 

Mrs. a. S. Hubbard. 
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« 

"MRS. TUCK'S POTATO SOUP." 

Boil 3 medium sized potatoes very soft, put through. 

seive, return to water in which they were boiled. Put 2 table-- 

spoonfuls butter in a sauce pan, rub in 2 level tablespoonfuls 

flour, add 1 pint rich milk, when smooth add salt, paprika, 1 

tablespoonful grated onion and a dash of celery salt. Add to 

potato water. Serve with toasted croutons. 

Mks. Bugbke. 

"MISS PARLOA-S DUMPLINGS." 

One pint of flour measured by sifting, ^ teaspoonful of ^ 
soda, 1 teaspoonful cream of tartar or 2 teaspoonfuls of baking 
powder, 1 teaspoonful of sugar, ^ teaspoonful of salt. Mix alL 
thoroughly, and run through a seive. Wet with a small cup- 
full of milk. Sprinkle a little flour on the board. Turn the 
dough on to it, roll to the thickness of just half an inch, cat^ 
put into tightly covered kettle and cook ten minutes. 

Mrs. C. C. Davk. 



OYSTERS AND FISH. 



(i 



He was a bold man that flrst ate an oyster." 



STEAMED OYSTERS. 



1 qaart milk 1 pint oysters 

Put milk into double boiler; heat to boiling; season with 

rsalt^ pepper and butter; add oysters and steam until they rise 

to the top. 

Mrs. Frances Williams. 



FRIED OYSTERS. 

V 

One quart of oysters for six people. Beat one egg^ dip 
oysters in the egg; then in rolled cracker crumbs (seasoned 
with pepper and salt,) and fry in lard in a hot pan adding lard 
as needed to fry brown. Garnish with lettuce or parsley. 

Mrs. Frances Williams. 



PIGS IN BLANKETS. 



Season large oysters with salt and pepper; cut fat English 

liacon in very thin slices and wrap an oyster in each slice and 

fasten together with a wooden toothpick; fry in a very hot 

frying pan long enough to crisp the bacon and serve on slices 

^ toast immediately; do not remove the skewer. 

Mrs. F. E. Hapgood. 
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OYSTER COCKTAILS. 

1 pint small oysters 1 tablespoonful WoroeBter- 

shire sauce 
1 tablespoonful horseradish 2 tablespoonfuls lemon juice 

1 teaspoonful Tobasco sauce 1 tablespoonful tomato catsap« 
1 tablespoonful vinegar 1 teaspoonful salt 

This is sufficient for six cocktails. 

M. C. B. 



DEVILED CRAB. 

Contents 1 lb. can crab meat or six large boiled crabs^ 
minced finely; 1 tablespoonful butter; 1 tablespoonful floar. 
Cook together, add milk enough to make one cup and a half 
of cream sauce, ^ can mushroom sauce, paprika and dash of 
tabasco, add crab meat and seasoning of salt or other season- 
ings needed. Add mushrooms^ to cream sauce (cutting them 
finely first) cook three minutes, take from fire, add beaten^, 
egg, let cool, chop three sprigs parsely and mix with crab meat 
mixture, put in shells, cover with buttered crumbs, brown and> 

serve hot. 

Mrs. G. H. Prouty. 



BAKED FISH. 

4 to 6 lbs. fish 1 pint sweet cream 

i lb. salt pork ' . 

Slice pork thin, put layer in bottom of pan, lay on fifih^. 
cover with slices of pork pinned on with picks, and put a little 
water in pan. Bake one hour. Pour over cream. Wheo 
fish is well done remove to hot platter, strain gravy and. thick- 
en with flour. Use any good dressing. 

Mrs. E. L. Tracy. 
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DRESSING FOR BAKED FISH. 

1 cup crumbs, moistened 1 teaspoouful chopped onion 

1 saltspoonf ul salt 2 tablespoonfuls chopped sour 

pickles 
1 saltspoonful pepper ^ cup melted butter 

This quantity is sufficient for a two pound fish. 

Mrs. H. G. Blanchard. 

TO BAKE FISH. 

Spread little pieces of bread with butter; pepper and salt 

them and lay them inside the fish; take a needle and thread 

.and sew it up; lay into a dish and put a few thin slices of pork 

on it; sprinkle over salt, and flour it well. Baste it with the 

liquor which cooks out of it. A fish weighing four pounds 

will cook in an hour. 

Mrs. Flagg. 

FISH CHOWDER. 

1 lb. fish 1 onion 

6 potatoes 1 quart milk 

I lb. butter pepper and salt 

Boil fish in water 15 minutes; skim out fish and put in the 
v^etables, sliced thin; remove skin and bones from fish, put 
back in kettle and boil all until the vegetables are tender. 
Season and add the milk which must be heated in double boil- 
er, let all boil up once; keep on back of stove until ready to 

serve. 

Mrs. E. L. Tracy. 

SALT MACKEREL IN CREAM. 

Freshen as for boiling, then lay the fish in a baking pan. 

To one mackerel add one-half pint new milk, put into the oven 

and bake twenty-five minutes. Five minutes before taking up. 

add a small piece of butter. 

Mrs. Flagg 
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CREAM FISH. 

Remnants of boiled or fried fish may be used for tea. 
Make a cream sauce of milk, or cream, thickened with a little 
flour and seasoned with butter, pepper and salt; pour over fish 
broken into small pieces. Cover with fine bread crumbs, (a 
bit of poultry seasoning may be added to crumbs if desired,) 
add a little milk and butter to crumbs. Bake thirty minutes. 

M. H. B. 



FISH BALLS. 

Wash 1 cup of salt cod-fish in cold water, and cut in small, 
p eces. Wash, pare and soak 2 heaping cups of potatoes, cut- 
ting in pieces before measuring. Cook the fish and potatoes 
in boiling water to cover until the potatoes are soft. Drain 
and wash thoroughly. Add ^ tablespoonful of butter, 1 egg 
well beaten, and ^ teaspoonf ul of pepper. Heat together and 

fry in deep fat. 

• Ellen B. Prouty. 



TURBOT A LA CREME. 

Pour 1 pint milk into a double boiler and place in it a 

small bag containing 1 small onion, 1 teaspoonful each of salt, 

pepper and Hell's sausage seasoning; tie the bag close wo as not 

to discolor the milk, and let come to a boil. Remove from 

stove and stir in 1 egg and 1 tablespoonful flom' beaten together, 

first removing the seasoning bag; add J cup butter and if the 

mixture is not smooth, strain. Pick into pieces fragments of 

cooKed fish and arrange in a baking dish in layers alternating 

the fish with cracker or bread crumbs, turning some of the white 

sauce over each two layers of fish and crumbs. Bake thirty 

minutes in a moderate oven. 

• B.J. 
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TURBOT. 

Two pounds of white fish, cod or halibut best; boil and 

cool and pick into bits. Put layer of fish with a sprinklmg of 

pepper, salt, chopped parsley and bit of onion, then layer of 

dressing until the dish is full, with a layer of bread crumbs on 

top. Bake three quarters of an hour. 

Mrs. FLA(i(;. 

DRESSING FOR TURBOT. 

One pint of milk thickened with small ^ cup butter and 

two eggs. Let cool before putting with fish. 

Mrs. Flaijg. 



MEAT AND POULTRY. 



"One cut from venison to the heart can speak 
Stronger than ten quotations from tlie (Jreek; 
One fat Sir Loin possesses more sublime 
Than all the airy castles built by rhyme." 



BEEF LOAF. 

1 ^ lbs. hamburg steak 1 tablespoonful melted butter 

1 cup water I small onion 

(chopped if desired) 

1 cup bread or cracker crumbs Salt and pepper to taste 

Mix tl.oroughly, make into loaf, sprinkle with crumbs and 
little ])ieees of butter, and bake one hour. 

Mrs. H. F. Hamilton. 

VEAL LOAF. 

3 lbs. veal 2 cups cracker crumbs 

2 lbs. fresh pork 4 eggs 
1 lb. salt pork 

Boil veal and fresh pork one hour and a half; chop line 

wnth salt pork; add cracker crumbs and eggs beaten light. 

Season with ])epper and salt; mix thoroughly, press into a tin 

solid, sprinkle with cracker dust and pieces of butter; cover 

and bake two hours. 

Mrs. Enos. 
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FRENCH BEEF. 

Three lbs. good beef, piece suet, cut in fine pieces, put in 
kettle and try out. Then put meat in and brown on both 
sides, add 2 carrots cut lengthwise, 1 large white onion, 1 can 
tomatoes, half dozen whole cloves, 1 tablespoonful salt, cover 
and cook slowly three hours, turning often. 

Mrs. W. E. Kipp. 



BAKED LIVER. 

Soak the quantity required in cold water; scald in boiling 
water; slash with a knife and insert bits of salt pork and onion; 
tie together, and sprinkle with salt and bake like other meat. 
Make a milk gravy and serve on the platter with the meat. 

Mrs. F. p. Davis 



MEAT. 

To 1 pound of lean beef put through the meat cutter ^ 
'can Campbell's tomato soup, ^ cup melted butter and season 
with salt and pepper. Bake an hour in a deep tin. 

Vera L. Kipp. 



CURRIED LAMB 

Two lbs. lamb cut in cubes and fried with one onion. 
Add 1 cup of cream, or milk, 1 teaspoonful curry, salt. Just 
before serving add juice of half a lemon. Pour in center of 
rice on platter to serve. 

RICK. 

One cup rice, boil twenty minutes in 4 quarts water salt- 
ed, pour in colander to drain, and set in oven to pop. 

Mrs. L. E. Thayer. 
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YORKSHIRE PUDDING- 

Four heaping tablespoonfuls flour; a little salt; 1 tea- 
spoonful baking powder, mixed with flour; 1 pint milk; 2 eggs, 
well beaten. Mix very smooth. Have ready ^ small cup 
beef drippings in a pan boiling hot; pour in the batter and 
bake one half-hour. To be eaten with roast beef. 

Mrs. W. N. Kinne. 

YORKSHIRE PUDDING FOR ROAST BEEF- 

Sift 1 pint flour in large bowl, add f pint milk, slowly, i 

teaspoonful salt, 4 eggs beaten light, mix thoroughly, and add 

^ pint milk. Pour into pan containing roast beef and a little 

of the drippings; bake with beef about half an hour. Serve 

around roast. 

M. H. B. 

ROAST PORK WITH BROWNED POTATOES- 

Select a nice rib roast, wash and put on with salt, pepper, 
and 1 good sized onion (minced); be sure to use an iron kettle. 
Cook on back of stove slowly for two hours, bring front, brown 
down, and remove meat from kettle one-half hour before serv- 
ing. Put enough diced potatoes in for family, add 1 more 
onion, salt, pepper, and enough water to nearly cover potatoes. 

Serve for supper. 

Mrs. Hallie C. Wells. 

TO USE UP COLD MEAT AND POTATO- 

2 tablespoonfuls melted butter 1 cup hot water 

2 tablespoonfuls flour 2 cups chopped meat 

Pepper and salt 

Stir flour into melted butter, stirring until smooth; add 

water, seasoning and meat; heat thoroughly, turn into a shallow 

dish and cover with mashed potato. Hake twenty minutes in 

a moderate oven. 

C. S. R, 
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MEAT SOUFFLE. 

1 cup chopj)ed meat 1 cup meat gravy or 
(chicken, veal or lamb) white sauce 

2 eggs a bit of onion juice 

Stir the chopped meat into the gravy or sauce and heat; 
when hot, add the beaten yolks of the eggs; cook one minute 

and set away to cool. When ready to use, stir in the whites 

of the eggs beaten stiff. Hake about twenty minutes and 

serve immediately. 

Mks. II. G. Hlan'haki). 



STEAMED KAISER MEAT- 

1 pound beef, under round () large raw })otatoes 

1 pound fresh pork 1 small onion, sliced 

Pepper and salt to taste 

C\it meat in small j)iece8, slice potatoes thin. Into a large 
lard pail place a layer of potato and onion, salt and pepper, 
then a layer of meat, etc. Cover pail tightly, set into a kettle 
of boiling water and steam slowly two houis. Do not remove 
cover until ready to serve; the meat will then be covered with 
a gravy drawn fnmi ingredients. No water is recjuired in paiL 

Mrs. a. S. Hibbari). 



MEAT ROLL. 

Cook chicken, veal, or beef until tender in well salted 
water. Make a rich crust as for baking-powder biscuit. 
Spread into a sheet and cover with the meat which has been 
choj)ped fine. Roll this into a loaf and bake three-quarters or 
one hour. Make a gravy of the liquor in which the meat was 
cooked, using plenty of butter in the whole prejjaration. 

Mrs. C. J. HiHHARD. 
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HAM PATTIES. 

One pint cooked ham, chopped fine; mix with two parts 
fine bread crumbs; wet with milk; put in gem pans and break 
one egg over each, sj)rinkle with cracker crumbs and bake un- 
til browned. 

Mrs. a. S. Hubbaui). 

TO BOIL A HAM. 

Soak ham in cold water over night; in morning put on 
stove in a pot of cold-water; when it reaches the boiling point 
draw to back of stove and keep boiling hot all day, but do not 
boil. Take it out, skin, sift powdered cracker crumbs over it 
and put in the oven for one-half hour; have the oven mod- 
erately hot so as to brown nicely but not burn. 

Mrs. O. C. Miller. 

SAUSAGE MEAT. 

3 teaspoonfuls sage f teaspoonful black pepper 

2 teaspoonfuls salt 1 pound chopped meat 

Teaspoonfuls should be eiWN. 

Mrs. I. J. Pari^er. 

BAKED HASH. 

10 one-])ound cans corn beef 3 ^ pounds butter 

6 six-qt. pans chopped potatoes 2 ^ quarts milk 

2 six-qt. pans chopped beets 

C^ombine, bake in bread tins from one and one-half to two 

hours. This will serve 150 peo])le. 

Mrs. O. C. Miller. 

DRESSING FOR TURKEY- 

Un joint the neck of the turkey close to the body, pushing 
back the skin for fastening together to retain the dressing. 
Take the neck, liver, gizzard and heart and boil until tender 
in just enough salted water to cover; when cool chop with 6 
ounces fat salt pork and season with pepper and sage; add to 
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this 2 well beaten eggs, mixing thoroughly. Slice stale wheat 
bread, butter and dip in the liquor in which the giblets were 
boiled; chop and add to the prepared meat, using the amount 
of bread required to make sufficient dressing for filling the 
turkey. The eggs make the dressing light, and buttering the 
bread and adding after it is seasoned improves it. The old- 
fashioned chopping knife is best, as the less mixing done after 
the bread is added the better will be the dressing. 

Mrs. a. I. CusHMAx. 

TO ROAST A GOOSE. 

Prepare the dressing the same as for a turkey only using 
about half as much salt pork. Remove very carefully every 
particle of fat from the giblets and around the neck and in- 
side of the goose. Then wash the outside with strong hot 
suds made of some good pure soap; wash outside and inside 
with good warm clear water, and rinse in several waters until 
thoroughly freed from grease. Rub well with salt both out- 
side and inside and fill with the prepared dressing; do not fill 
too full as the dressing requires extra space to rise well. Sew 
up the openings, tie the wings together back of the body and 
tie drumsticks together. Steam, if a young goose (and that is 
the only kind worth cooking), three hours is usually sufficient, 
but be sure it is very tender before removing from the steam- 
er. Put in a large dripping pan with little irons raising it 
from the bottom. Rub over very quickly with very little but- 
ter, dredge with flour and put in oven to brown; when done 
well on one side repeat the process on the other side. The 
browning usually requires about three-fourths of an hour. 
Place the goose inside a dish in the steamer, thus saving all 
the gravy which cooks out; cool this while the goose is in the 
oven, remove carefully all the grease from the top, and thick- 
en with a little flour for a nice gravy. 

AdDIE I. CUSHMAN. 



Meat and Poultry. 39 

ROAST DUCK WITH POTATO DRESSING. 

Clean and wash, wipe dry; rab salt inside. For the dress- 
ing, 1 quart mashed potato, 2 onions, ^ teaspoonful summer 
savory, salt and pepper, butter size of an egg, cream to moist- 
en. Baste often. 

Mrs. L. E. Thayer. 

CHICKEN PIE. 

1 quart flour 1 pint sour cream 
i cup butter and lard mixed ^ cup warm water 

2 i teaspoonfuls baking powder ^ teaspoonful soda 
1 teaspoonful salt 

Sift baking powder and salt with flour twice, blend with 

lard and butter. Dissolve soda in warm water, add to cream, 

mix with blended flour; cut with knife until well mixed; shape 

and line sides of pan; fill with chicken cut from the bones; dot 

with butter, sprinkle with salt and pepper. Add a little juice 

the chicken was boiled in; cover top with crust, grease over 

with melted lard. 

Mrs. Baldwin. 

SMOTHERED CHICKEN. 

Split the chicken open through the back; bend the breast 

so it will lie flat in the dripping pan; rub pepper and salt on 

both sides. Put salt pork, butter and some water in pan, cover 

and bake one-half hour, turn and bake another half -hour in a 

piping hot oven. Make a gravy of mostly milk. 

Mrs. Exos. 

FRIED CHICKEN— SOUTHERN STYLE. 

Chicken not more than one year old. Cut into orders 
before frying; wash and drain in colander; roll in flour well 
seasoned with pepper and salt; fry in lard, — 2 tablespoonfuls 
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or more, — hot; fry brown on both sides as quickly as possible; 

set on back of stove and cook slowly for one hour, adding 

small amount of water as needed. 

Mks. Fkaxcks Williams. 

CHICKEN IN JELLY. 

Boil a chicken until tender, allowing a pint of water to a 
pound of chicken; salt, remove skin and bones, and put them 
in broth. Boil until the broth is reduced one-half; strain and 
cool. If possible, let stand over night; take off the fat, and 
remove sediment. Put the jelly in a sauce pan over the fire; 
add salt and pepper to taste, 4 or 5 whole cloves, a stalk of 
celery, if it is liked, and the white of an egg. Boil gently 
fifteen or tw^enty minutes, take from the fire, and add a quarter 
of a box of gelatine, soaked in enough water to cover it, strain 
through a cloth; cover the bottom of an oval dish holding 
three pints or more, w^ith a little of the jelly, garnish with cold 
hard boiled eggs and parsley, and let it harden. Cut the 
chicken in small strips, and pack closely. Pour over the re- 
mainder of the jelly, warm but not hot, and put on the ice to 
harden. When you wish to serve, loosen about the edge of 
the dish, dip the dish in warm water a minute, and turn on to 

a platter. 

Mrs. C. C. Davis. 

CREAM CHICKEN. 

2 cups chicken 1 cup milk 

1 cu]) cream 1 tablespoonful flour 

2 tablespoonfuls butter salt and pepj)er 

Cook flour and Initter together, add milk, stir until 
smooth; add chicken, salt and pepper. Cook three minutes. 

Mks. G. L. Mac diarmid. 
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VEGETABLES. 

"Bad dinners go hand in hand with total depravity, 
while a properly fed man is alrea<ly half saved." 

POTATOES IN THE HALF-SHELL. 

Bake three smooth potatoes. Cut in halves lengthwise, 

and without breaking^ the skin scoop out the potato into a hot 

bowl. Mash and add one tablespoonf ul each of butter and hot 

milk, and salt and pepper to taste. Beat the whites of 2 eggs 

stiif, and mix with the potato. Fill the skins with the potato 

mixture, heaping it lightly. Brown slightly. 

Mrs. II. G. B. 

ESCALLOPED POTATOES. 

Slice raw potatoes thin as for frying and let them remain 
in cold water half an hour. The slices are then put into a 
pudding dish with salt, pep})er, and milk to bar.ely cover them. 
Scatter bits of butter over the top and bake one hour. 

Mrs. a. W. Hollenijorg. 

PARMESAN POTATOES. 

1 cup milk 1 tablespoonf ul butter 

^ teaspoonful salt ^ teaspoonful pepper 

1 quart potatoes 2 tablespoonfuls cheese 

(boiled and sliced) 

Put the milk, butter, salt and pepper in a sauce pan over 
the fire. When hot add potatoes; cover, and cook for five 
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minutes. Butter a baking dish, place in it a layer of potatoes, 
a layer of grated cheese, then potatoes, and so on until all is 
used, making the last layer of cheese. Bake in a hot oven un- 
til brown. 

M. O. B. 

SWEET POTATO BISCUIT. 

Boil and mash sweet potatoes and season with butter and 
salt; form into round, flat biscuit, dip in beaten egg, then in 
cracker crumbs, then in beaten egg again and brown in the 
oven. 

A. B. H. 

EGGS IN TOMATO CUPS. 

Choose large round tomatoes; cut off the top but do not 

peel; scoop out the seed and drop in an egg; dust with salt and 

pepper and cover with buttered crumbs; bake eight or ten 

minutes. 

Mrs. H. 

STUFFED ONIONS. 

Parboil a dozen large onions, drop in cold water, slip out 
the hearts and fill with rich bread dressing, or force meat. 
Arrange in a pan and pour in a cup of stock or hot water. 
Lay a bit of salt pork on each and bake. Take off the pork 
before serving, and send to the table on a hot dish in a nest of 
blanched parsley. 

Mrs. YoLNci. 

BAKED ONIONS. 

One-half dozen freshly boiled onions, 1 cup bread or 

cracker crumbs, 1 pint white sauce; break the onions into bits, 

line a buttered baking-dish with crumbs; then put in a layer of 

onions, next one of crumbs, then one of sauce. Fill the dish 

in this order, covering the top with crumbs and bits of butter. 

Bake in a moderate oven one hour 

Mrs. Hill. 
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BAKED CABBAGE. 

1 small head cabbage 1 cup sweet milk 

1 tablespoonful flour 1 tablespoonful butter 

Chop cabbage and boil in salted water one-half hour; then 
drain, melt butter, add flour, and pour on gradually hot milk. 
Put cabbage in baking-dish, pour over the white sauce, and 
cover with grated bread crumbs. Bake half an hour. 

Mrs. E. L. Tracy. 

CREAMED TURNIP. 

Pare and dice turnips and boil in salted water until ten- 
der. Put 1 tablespoonful each of butter and flour in sauce pan 
over fire; add ^ teaspoonful salt, ^ teaspoonful pepper, and 
blend together; then add gradually 1 cup of milk. Stir until 

thickened and pour over turnip. 

Mrs. Macdiarmid. 

CREAMED CARROTS. 

Pare and slice small young carrots crosswise; cook them 
in boiling salted water until tender and drain. Melt 2 table- 
spoonfuls butter in a sauce pan, blend in 1 rounded tablespoon- 
ful flour and add, little by little, 1 pint scalding hot cream or 
rich milk; when well cooked add 1 quart sliced carrots, sprinkle 
with 2 teaspoonfuls sugar, a little pepper and salt. Cook 

gently about five minutes. 

Mrs. J. F. Lambert. 



CAULIFLOWER. 

Trim off outside leaves and lay blossoms down in cold 
salted water. Gently shake to remove insects. Cook in boil- 
ing salted water till very tender. Drain and serve with a rich 

cream sauce. 

Mrs. B. 
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Among the vegetables that are nice creamed are cabbage, 
sweet corn, egg plant, onions, potatoes, salsify and celery. 

CORN OYSTERS. 

8 ears sweet corn (grated) 2 cuj)8 milk 

3 eggs salt and pepper 

Flour to make a batter; fry in butter or hot lard. 

Mrs. F. E. HAr<;o()i). 



MACARONI WITH CHEESE. 

Wash macaroni, put in boiling water with a little salt and 
let stand fifteen minutes; drain off the water and put in a but- 
tered dish, first a layer of cracker crumbs, then a layer of mac- 
aroni with bits of butter and a little pepper, then a layer of 
grated cheese; repeat until the dish is full, ending with bread 
crumbs; cover with milk, or milk and water, and bake till the 

top is a nice brown. 

Mrs. E. p. (Old Cook Book.) 

FRIED PARSNIPS. 

Take small paranips and ])oil tender in salted water. 
Drain and dij) in beaten egg, then in crumbs; fry in hot lard. 

Mrs. Ma( diarmii). 

ASPARAGUS WITH EGGS. 

Hoil 2 pounds in salted water about twenty minutes; cut 

off" the tender tops and lay them on a buttered pie dish, season 

with pepper and 2 tablespoonfuls of melted butter. Heat 4 

eggs just enough to break the yolks, and pour over the asj)ar- 

agus. Bake about ten minutes in a good oven. 

B. M. C. 
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PARSNIP PUFFS. 

2 eggs, well beaten 1 pint sweet milk 

1 pint Hour 1 pint mashed boiled parsnips 

Pinch of salt 2 teaspoonfuls baking powder 

Stir all together very, lightly and fry a light brown in 

boiling lard. 

Mrs. B. 

SQUASH SOUFFLE. 

1 pint mashed squash J cup sw eet cream 

1 tablespoonful melted butter 4 eggs, whites, beaten stiff 

Pepper and salt to taste 

Stir together lightly and bake twenty minutes. 

Mrs. John Young. 

SCALLOPED TOMATOES. 

Butter an earthen dish and put in alternate layers of 

cooked macaroni and tomatoes, seasoning with pepper, salt and 

butter. Make the last layer of tomatoes, and bake until this 

layer is brown. 

Mrs. L. E. Cook. 

TO HULL CORN. 

Two quarts of corn, 3 large spoonfuls soda, 2 quarts water. 
Dissolve soda in water, add corn and boil three hours, or until 
hulls come off, then wash and boil three hours, or until soft. 

Mrs. L. E. Cook. 

CANNED BEETS. 

Take small beets, wash, and boil until tender. Remove 
the skins and place them ichole into quart jars. Put 1 tea- 
spoonful of salt into each ^jar of beets, pour over boiling water, 
and seal while hot. Beets prepared this way will keep all 

winter. 

Mrs. E. E. Wiiitaker. 
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HOT SLAW. 

Cut or chop a medium-sized head of cabbage and cook in 
boiling salted water three-fourths of an hour; drain and add 2 
tablespoolifuls of vinegar. Make following dressing and mix 
with the cabbage: 1 egg, 1 tablespoo.nful sugar, 2 tablespoon - 
fuls flour, 2 tablespoonfuls creana stirred together. After ad- 
ding dressing cook slowly five minutes. 

Mrs. J. F. Lambert. 

PICKI^D BEETS. 

Take small beets of a uniform size, wash thoroughly, and 

cook until tender. Remove the skins and slice very thin. 

Put into quart jars, pour over boiling vinegar, and seal while 

hot. 

Mrs. E. E. Whitaker. 



ENTREES. 



"A croquette of chicken yielded to a whim, 
Jumped in a pot of boiling lard and said, 'I'm in the swim.' " 



CHICKEN CROQUETTES. 

Remove the skin, fat and sinews from cold cooked chicken, 

then chop and measure it, and to every pint allow ^ pint of 

milk, 1 large tablespoonful butter, 2 large tablespoonfuls flour, 

1 tablespoonful chopped parsley, 12 drops onion juice, salt and 

pepper. Put milk on to heat in a double boiler, rub butter 

and flour to a smooth paste, then stir into the boiling milk, and 

stir continually until it is very thick. Take from fire and add 

meat and all the seasoning; mix thoroughly and turn out to 

cool. When cool and stiff form into cone-shaped croquettes; 

dip these first in egg, then in bread crumbs and fry in smoking 

hot fat. Sweetbreads may be parboiled, chopped and added 

to the meat before measuring. All meat croquettes may be 

made in the same manner. 

Mrs. Geo. B. Young. 

RICE CROQUETTES. 

Take 2 cups cooked rice and add yolks of i' eggs well 

beaten, some chopped parsley, 1 ^ tablespoonfuls butter, a 

little pepper and nutmeg; stir over the fire until well blended; 

when cold form into croquettes, roll in egg and then in bread 

crumbs and fry in boiling fat. 

Mrs. G". L. Macdiarmid. 
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POTATO CROQUETTES. 

2 cups hot riced potato 2 tablespoonfuls melted butter 

^ teaspoonful salt | teaspoonful celen^ salt 

^ teaspoonful pepper few grains cayenne 

Few drops onion juice yolks of 2 eggs 

Mix ingredients in order given and beat thoroughly; shaj)e,. 

dip in crumbs, eggs, and crumbs again, fry in deej) fat and 

drain on brown paper. 

Est EL LA Y. Xelsox. 

POTATO CROQUETTES. 

1 pint hot mashed potato 1 tablespoonful butter 

^ saltspoonful white pepper a pinch of cayenne 

i teaspoonful salt ^ teaspoonful celery salt 

Yolk of 1 egg 

Mix all but the egg and beat until very light. Whea 

slightly cool add the yolk of egg and mix well. Rub through 

a sieve and add 1 teaspoonful chopped parsley; shape into 

rollsi roll mjijie bread crumbs, then dip into beaten egg, then 

roll in crumbs again and fry in smoking hot lard one minute. 

Serve on French peas heated with butter and 1 tablespoonful 

of cream. 

Mrs. H. E. Lane. 

POTATO PIE. 

Two quarts mashed potato, 2 onions fried in a little salt 
pork fat; 1 teaspoonful summer savory, salt, pepper, with but- 
ter and cream to mak^ rich and good. Bake between two crusts. 

Mrs. L. E. Thayer. 

POTATO SCONES. 

Mash 4 cold potatoes and rub into 1 quart of flour into 
which 2 teaspoonfuls baking powder has been sifted, and ^ 
teaspoonful salt; mix with milk to a dough about like biscuit. 
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and turn out on a board; cut in four pieces, make a round case 
with the hands; roll out to 1 inch in thickness and cut in four. 
Fry a light brown and let stand in oven for ten minutes. 

Mrs. J. F. Lambert. 

APPETIZERS. 

One cup meat chopped fine, 4 crackers rolled, ^ teaspoon - 
ful salt, pepper and sage. Mix with 2 eggs and a little stock 
or meat gravy. Make into small cakes and fry brown. A 
good way to use left overs. 

X. B. D . 



CHICKEN TIMBALES. 

1 cup chicken "^ teaspoonful pepper 

1 cup cream ^ teaspoonful salt 

Whites of 2 eggs 

Pass the chicken through a meat chopper several times 

and beat in the whites of eggs, one at a time. Season, turn 

into buttei e I molds surrounded with hot water, cover and cook 

twenty minutes. 

Mrs. E. E. Wjhtaker. 



PEA TIMBALES. 

Drain and rinse 1 can peas, and rub through a sieve. To 

1 cup pea pulp, add 2 beaten eggs, 2 tablespoonfuls melted 

butter, I teaspoonful salt, ^ teaspoonful pepper, few grains 

cayenne, and, if liked, a few drops of onion juice. Turn into 

buttered molds, set in pan of hot water, cover witb buttered 

paper, and bake until firm. Turn from molds on to small 

saucers and serve with white sauce. 

N. B. D. 
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TOMATO TOAST. 

Sift 1 quart stewed tomatoes through a colander, place in 
a porcelain stew-pan, season with butte)*, salt, pepper and sugar 
to taste. Cut slices of bread thin, brown on both sides, butter 
and place on a platter. When time to serve add 1 pint sweet 
cream to tomatoes, and pour very hot over the toast. Should 
be served immediatelv after cream is added. 

ft 

Mrs. J. F. Lambert. 

FRENCH TOAST. 

2 e^^^ ^ cup milk 

^ teaspoonful salt 6 slices stale bread 

Mix the eggs, milk and salt well together; dip the slices 
of bread and fry on a hot griddle. This buttered is very nice 
is qiik'kly prepared, and a good way to use stale bread. 

Mrs. M. J. Blaxchari). 

SHRIMPS ON TOAST. 

Wash and drain 1 can of Bavarian shrimps. Put into a 

sauce-pan 2 tablespoonfuls of butter When it has melted add 

the same quantity of flour and rub smooth, but do not brown. 

Pour on this 1 quart of milk and bring to a boil. Season with 

\ teaspoonful of white pepper and a little minced parsley. 

Add the shrimps and let the mixture stand on the back of the 

stove until thoroughly heated through, then pour it over the 

toasted bread. 

]MkvS. Fl v(i<i. 

CHEESE STRAWS. 

1 cu]) ])abtry flour » 1 cup grated cheese 

1 level teaspoonful baking powder 1 level teaspoonful butter 
\ teaspoonful salt • pinch of cayenne 

Milk sufliicient to make stiii' dough. 

Sift baking powder, flour and salt into a bowl. Work in 
butter with tips of Angers. When thoroughly mixed so that 
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the Hour is granular in appearance add the grated cheese and 

cayenne. Mix well, add milk and roll out ^ of an inch thick; 

cut in strips ^ of an inch wide and place on greased sheets and 

bake until light brown. 

Mrs. Geo. B. YouN<i. 

CHEESE SURPRISE. 

1 pound cheese 2 eggs 

2 lai'ge slices bread 1 cup milk 
Cayenne pepper and salt 

Cut cheese and bread in inch squares, pour over eggs and 

milk.' Bake thirty minutes in a hot oven. 

Mrs. Seymour Lane. 

CHEESE TOAST. 

Make slices of toast, butter them, cover with thin strips 

of cheese. Put them into the upper pan and steam until the 

cheese is melted. 

Mrs. F. p. Davis. 

CHEESE FONDU. 

1 cuj) rolled cra«;ker 1 cup milk » 

f cup chopped cheese 2 eggs, whites and yolks 

beaten separately 

Stir and bake in a quick oven. 

Mrs. B. T. Wehb. 

MACARONI WITH CHEESE. 

Wash macaroni, put in boiling w^ater with a little salt, let 
stand for fifteen minutes; drain off the water, put in a buttered 
baking-dish, first a layer of cracker crumbs, then a layer of 
macaroni with bits of butter and a little pepper, then a layer 
of grated cheese; repeat till the dish is full, ending with crack- 
er crumbs, cover with milk or milk an<l water, and bake till 

the top is a nice brown- 
Mas. HiLTOX. 
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OMELCT. 

4 eggs 4 tablespoonfuls milk 

1 teaspoonful baking powder Itablespoonful softened butter 
Beat whites very stiff, putting baking powder in as you 
beat. Beat yolks light, add milk and butter then fold in beat- 
en whites; have griddle-cake iron moderately hot, greased with 
butter; dip mixture at once in large spoonfuls around iron, put- 
ting another spoonful on top of these; sprinkle lightly with 
salt; set iron in oven to finish cooking. Turn one bottom up 
on top of another and serve on hot platter immediately. 

K8. John Young. 

JELLY FRITTERS. 

Make a batter of 3 eggs w^ell beaten, 1 pint milk, 1 pint 

flour and a pinch of salt. Have 1 tablespoonful of lard or beef 

fat in an omelet pan boiling hot, drop in large spoonfuls of 

batter, /?o^ too close; when done to a delicate brown on one side, 

turn carefully. When done remove to a dish with a doyley 

on it, put 1 dessert-spoonful of firm jelly or jam on each and 

serve. 

Mrs. S. G. Scott. 



SALAD. 



"Mar not thy salad with overmuch of vinegar, 
Nor the salad of thy conversation with overmuch sarcasm." 



TOMATO JELLY SALAD. 

Soak ^ cup gelatine in 1 cup cold water one-half hour. 
Stew contents of 1 can tomatoes twenty minutes, add salt and 
pepper to taste and 1 spoonful sugar. Strain, return to the 
fire, bring to a boil and pour over the gelatine; strain and 
mold. When firm turn the jelly into lettuce leaves and pour 
salad dressing oven 

Hard boiled eggs cut lengthwise may be molded in this 
salad and 1 onion may be added to the tomatoes before cook- 
ing if liked. 

Mrs. G. L. Macdiarmid. 

STUFFED TOMATOES. 

Use the tomatoes as cups, removing the inside and mixing 

it with diced cold chicken, chopped green peppers and may- 

onaise. Fill tomatoes and serve on lettuce leaf garnished 

with stuffed olives. 

Mrs. Geo. B. Young. 
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WALDORF SALAD. 

1 cup sour apples 1 tablespoon ful lemon juice 

1 cup celery ^ cup walnut meats 

Cut apples in thin slices; cut celery in small pieces; chop 

walnuts quite fine. Dust with salt and pepper. Mix with 

mayonnaise dressing. 

W. C. C. 

FRUIT SALAD. 

^ pound of seeded white grapes 2 bananas 

2 oranges, cut up 1 grape fruit 

Use a boiled dressing with only ^ the quantity of mustard 

as used for other salads. 

Mrs. O. C. Miller. 

NARRAGANSET SALAD. 

Take equal parts of hickory nuts, walnuts and almonds, 

blanching the latter, and throwing the walnut meats for ten 

minutes in water in which onions are boiling. Add tiny bits 

of celery and pour over a good cream salad dressing. Put a 

bit of sweet whipped cream on top and garnish with round 

slices cut from a long radish; do not peel as the dainty pink 

rinds add to the appearance. 

W. T. E. 

PLANTATION SALAD. 

One quart of very white, crisp cabbage, chopped fine; 1 
cup blanched celery chopped fine. Mix with the following 
dressing and serve on lettuce leaves placed in little baskets 
made by scraping the center from small white turnips. Dress- 
ing: 3 tablespoonfuls thick sour cream, 1 tablespoonful vin- 
egar, 1 teaspoonful salt, J teaspoonful white pepper. 

M. L. C. 
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SHRIMP SALAD. 

One can of shrimps cut in small pieces. Mix thoroughly 
with 1 i pints of firm white cabbage chopped fine. Add any 
nice salad dressing, with 1 teacupful sweet cream. 

Mrs. Flagg. 
LOBSTER SALAD. 

Cut the boiled lobster meat into as even pieces as possible. 
Marinate and put in a cool place until wanted. When ready 
to serve mix with shredded lettuce leaves and mayonaise dress- 
ing. Serve on curley lettuce leaves, garnished with the dress- 
ing, coral of the lobster, (powdered,) or lobster claws. 
Shrimps, crabs and salmon may be prepared the same way. 

E. H. 
CHICKEN SALAD. 

Boil a chicken until tender; when cold pick up the meat 
quite fine and add an equal quantity of celery cut up. 

Dressing 

Beat 3 eggs, 2 even teaspoonfuls mustard, 1^ cups vin- 
egar, a speck of cayenne, 4 tablespoonfuls butter, 1 teaspoon- 
ful salt. Cook like boiled custard; when cool add 1 cup sweet 
cream whipped. Mix tlie chicken and celery then add ^ the 
dressing; before sending to the table spread on the remainder^ 

Mrs. F. M. Sherman, 

VEGETABLE SALAD^ 

Thin sliced tomatoes; thin sliced onions (a very few); thin 
sliced cucumbers; a little of the red of the radish around the 
top; pour over salad dressing and serve on lettuce leaves. The 
vegetables must be ice cold. 

Mrs. a J. White. 

EGG SALAD. 

Four hard-boiled eggs. A layer of sliced egg, layer of 
grated cheese, layer of egg, layer of cheese, layer of very finely 
i-hopped sweet pickle, layer of cheese on the top, letting the 
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pickle show through. With a fork make holes to let the salad 

dressing down and let there be sufficient dressing to moisten 

the salad. 

Mrs. a. J. White. . 



A PRETTY SALAD. 

Peel nice, red, good-shaped tomatoes, not too large; with 
a spoon scoop out pulp and sprinkle salt around the inside; 
chop a little onion and cucumber and season them and the 
pulp of tomato with salt and pepper and a bit of salad dress- 
ing and fill the tomatoes; drop a little salad dressing over to- 
matoes and serve on lettuce leaves, also add a little whipped 
cream on the top of the salad and a dash of red pepper in the 

center of the cream. 

Mrs. a. J. White. 



SUGGESTIONS FOR SALADS. 

Combinations of potatoes, hard-boiled eggs and beets, sal- 
mon and eggs, chicken and peas, salmon and peas, string beans 
and asparagus tips make good salads. A delicate flavor of 
onion, or tart apples chopped fine improve many salads. Good 
garnishes are walnuts, (whole or chopped fine) carrots, beets, 
radishes, olives, parsley and celery tips. 



CREAM SALAD DRESSING. 

3 tablespoonfuls vinegar 1 teaspoonful salt 

1 tablespoonful cream ^ teaspoonful mustard 

2 eggs 

Beat eggs, add sugar, salt, mustard, lastly vinegar and 
cream. Cook in a double boiler until as thick as rich cream. 

Mrs. G. H. Prouty. 
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BOILED SALAD DRESSING. 

2 eggs 1 i tablespoonf uls sugar 

1 teaspoonful salt 1 tablespoonful melted butter 

1 teaspoonful dry mustard 1 teaspoonful cornstarch 

1 cup milk i cup vinegar 

Dissolve cornstarch in the milk. Beat eggs well, add 
other ingredients, mix well together; add vinesjar slowly^ set 
in double boiler, stir constantly until it thickens and you can- 
not taste cornstarch; do not allow it to boil as it will curdle. 
Add a pinch of red pepper to the vinegar. When cool add a 

little cream as it is used to suit taste. 

Mrs. H. E. Lane. 

Mrs. S. W. Keith. 



SALAD DRESSING. 

2 tablespoonfuls sugar 1 teaspoonful flour 

2 ^ tablespoonfuls melted butter f cup cream 

^ tablespoonful salt \ cup vinegar 

^ tablespoonful mustard 1 egg, slightly beaten 

Cook in double boiler, stirring constantly till it thickens. 

Mrs. D. M. C. 



SALAD DRESSING. 

6 eggs 1 cup melted butter 

2 cups sweet cream 1 cup vinegar 

1 teaspoonful salt 1 tablespoonful mustard 

(mixed) 

Beat all together and cook in a double boiler until it 

thickens. Part milk can be used instead of cream if desired. 

Will keep for a long time. 

Mrs. G. H. Newland. 
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SAl-AD DRESSING. 

Yolk of 3 eggs beaten 2 tablespoonf uls sugar 

^ saltspoonful cayenne 1 teaspoonful mustard 

2 teaspoonfuls salt 1 tablespoonful melted butter,, 

or salad oil 
1 cup milk ^ cup boiling vinegar 

Mix in the order given and add the whites of the eggs- 
beaten to a stiff froth. Cook in double boiler until thick. 

A. I. CUSHMAX. 



PIES AND PASTRY. 

* 'Unless some sweetness at the bottom lie 
Who cares for all the crinkling of a pie." 

CREAM CRUST FOR TWO PIES. 

One-half cup thick sour cream, \ cup boiling hot water^ 
even teaspoon! ul soda, a little salt; sift through" some of the 
flour 1 teaspoonful cream of tartar; mix all together; add more 
flour but don't make it too stiff; let stand and cool. When 
the pie is ready for the oven put small pieces of butter on the 
top. Bake one-half hour in a medium hot oven. 

Mrs. W. a. Himes. 

PUFF PASTE. 

1 pint flour yolk of 1 egg 

\ cup butter 1 gill ice water 

Mix the flour, part of the butter, the beaten egg and ice 

water into a paste. Roll out very thin; put the rest of the 

butter in the center of this sheet; turn the corners of the paste 

up over the butter and roll out four times; set in a cool place 

for an hour, roll out again and cut into tartlet shells or top 

crusts for pies. 

Mrs. W. N. Kinxe. 
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RAISIN PJE. 

1 cup sugar 1 cup boiling water 

1 cup raisins, chopped, (seeded) 1 teaspoonful vanilla 
:2 teaspoonfuls corn starch butter and salt 

Thicken on stove and bake with two crusts. 

Mrs. H. F. Hamilton. 

RHUBARB PIE WITH ONE CRUST. 

1 cup chopped rhubarb 1 tablespoonful com starch 

1 cup sugar 1 cup boiling water (scant) 

1 egg and yolk of 1 egg small piece butter 

Mix corn starch in little cold water and stir into boiling 
water and add butter; pour over rhubarb and add sugar and 
-egg well beaten. Frost while wann with frosting made of 
the white of 1 egg and 2 tablespoonfuls sugar, and brown. 

Mrs. L. L. Goff. 

PIE-PLANT PIE. 

Wipe the pie-plant clean, but do not take off the skin; 
chop about the size of peas; 1 teacupful of pie-plant, | cup of 
sugar, ^ cup cold water, 1 large tablespoonful of flour; stir to- 
gether; bake between two crusts. Do not be afraid of the 

water. 

Mrs. G. H. Prouty. 



RHUBARB AND RAISIN PIE. 

2 cups rhubarb 2 cups sugar 

2 cups raisins 2 eggs 

A little butter 

Chop raisins and rhubarb together; sprinkle under crust 
:and top of filling with sugar and flour. Makes two large pies. 

Mrs. G. H. Flixt. 
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GOOD RHUBARB PIE. 

• 1 cup rhubarb 1 cup sugar 

1 egg small piece of butter 

Bake with two crusts. 

Mrs. Tom Camp. 

DATE PIE. 

Stew in a little water ^ pound dates. Strain and add 1 

cup sugar, 1 tablespoonful flour, 1 egg^ 1 pint hot milk. Mix 

and bake in two crusts. 

Mrs. Helen Abbott. 

MERINGUE DATE PIE. 

Stone 1 pound dates, cut up and put in double boiler with. 
1 quart milk. When soft sift through colander, add 6 eggs, 3 
tablespoonfuls sugar, cinnamon to taste and pinch of salt; bake 
with under crust. This makes three pies. 

' Mrs. G. F. Goode. 

CHOCOLATE PIE. 

One and one-half coffee cups milk, 4 tablespoonfuls grat- 
ed chocolate; put this on the stove and let come to a boil; add 
yolks of 3 eggs, beaten thoroughly, ^ cup sugar and 1 heaping 
tablespoonful corn starch; stir this well into the milk, stirring 
until quite thick; when cool add vanilla and frost top. Bake 

crust before putting in the filling. 

Mrs. M. J. Blair. 

CHOCOLATE PIE. 

Four tablespoonfuls chocolate, hot water to dissolve it; 1 
cup sugar mixed with 3 tablespoonfuls flour, yolk of 1 egg^ 
well beaten. Stir together, add 1 cup boiling water and pinch 
of salt; cook in double boiler until thick and when cool add 
vanilla. Make crust as for any pie and bake, then put togeth- 
er and frost. 

Mrs. Campbell. 
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MOCK CHERRY PIE. 

Cut cranberries enough to fill a cup; 1 cup sugar; stir in 1 

tablespoonf ul flour; put in cranberries with ^ cup boiling water 

and boil three minutes. When cool put in 1 teaspoonful 

vanilla or almond. * 

Mrs. O. H. Raw son. 

Mrs. N. L. Foster. 

Mrs. C. H. Green. 

LEMON PIE. 

One grated lemon, 3 eggs, leaving whites of 2 for frost- 
ing, 1 cup of sugar, 2 heaping tablespoonfuls corn starch, moist, 
ened with milk. Butter a dish for stove, scald in this 1 ^ cups 
milk, then add the starch, eggs, sugar, lemon juice and grat- 
ed outside rind. Cook to consistency of a custard, fill a baked 

crust, and frost, browning slightly. 

. 11. S. 

LEMON PIE. 

1 lemon 2 teaspoonfuls corn starch 

1 cup sugar 2 tablespoonfuls milk 

2 eggs (yolks only) small piece of butter 

Beat all together and bake in a rich crust. Beat the 

whites of the eggs with one-half cup sugar; place on the pie 

when done and brown in the oven. 

Mrs. C. a. Bowley. 

LEMON RAISIN PIE. 

1 cup chopped raisins 1 tablespoonf ul flour 

1 lemon, juice and grated rind 1 cup sugar 

1 cup cold water 2 tablespoonfuls butter 

. Stir lightly together and bake with upper and under 

crust. 

Mrs. F. E. Hapgood. 
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LEMON PIE. 

3 heaping tablespoonf iils f cup sugar 

corn starch 
3 tablespoonf u Is lemon juice J cup water 
1 teaspoonful butter J cup milk 

Grated rind of 1 lemon 2 eggs 

Three-fourths cup boiling water; corn starch made smooth 
in little cold water; stir into hot water, cook fifteen minutes in 
dish set in hot water; add butter, milk and sugar, then add 
yolks of eggs, beaten light, (and a spoonful of cold milk put 
into them before stirring into hot mixture), add lemon juice 
and grated rind. Have open crust baked and pour cooked 
mixture into crust. Beat whites of eggs very stiff, add grad. 
ually 2 tablespoon fuls powdered or granulated sugar, flavor, 
spread on top of pie. Set in oven to brown lightly. 

Mrs. John Yorx<;. 

RIPE CURRANT PIE. 

1 cup mashed ri})e currants 1 cup sugar 

1 tablespoonful flour yolks of 2 eggs 

2 tablespoonfuls water 

Frost with the whites of the eggs, or use I whole egg 

with two crusts. 

Mrs. Root. 

Mrs. W. N. Kinne. 



APPLE PIE. 

six cups flour, 8 cups lard, 1 ^ teaspoonfuls salt. Rub 
well together, add sufticient cold water to roll out thin. Avoid 
kneading as imich as possible. This makes four large pies. 
Slice apples thin, add ^ cup sugar, ^ teaspoonful cinnamon. 
^Sprinkle white sugar over pie before putting in the oven. 

Mrs. Towxskxi). 
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APPLE PIE. 
Stew the evaporated apples until half cooked. It is not 
necessary to soak them more than an hour or two before stew- 
ing; while stewing add a little salt and sufficient brown sugar 
to sweeten; flavor with cinnamon. Pies or sauce made in this 
way are as good as when made of fresh apples. 

Mrs. F. p. Davis. 

APPLE CUSTARD PIE. 

Peel and halve apples and lay on under crust; then take 
about 1 cup sugar, butter size of a walnut and 1 large table- 
spoonful flour, rub well together and put over the top of the 
apple; bake until brown and apples are well done and drop 
vanilla over the top of pie. Serve while warm. Make with 

one crust like a custard pie. 

Mrs. a. J. White. 

Mrs. C. F. Bi<;elow. 

CUSTARD PIE. 

Three y>^// cups milk heated in double boiler while* pre- 
paring the crust. Three eggp, 1 cup, nearly full, sugar, 1 tea- 
spoonful salt, beaten and ])oured into hot milk and thoroughly 
mixed just before pouring into crust. Bake in slow oven un- 
til custard sets. If baked longer, or in too hot an oven and 
boils, it injures the custard. As soon as taken from the oven 
grate over the top a good dusting of nutmeg and cover a few 
moments with plate, which holds the steam till pie is flavored. 

Mrs. Ri< hmond. 

CREAM PIE. 

1 cup sweet cream 1 small cup sugar 

Whites of 2 eggs beaten to a froth. 

Stir together lightly; prepare a crust as for custard pie, 

fill and bake. Have it perfectly cold before putting on the 

table. 

Mrs. Root. (Old Cook Book). 
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GREEN TOMATO PIE. 

1 cup chopped tomato 1 cup sugar 

1 cup chopped raisins butter size of a walnut 

Sprinkle with nutmeg and a little flour and bake with two- 

crusts. 

Mrs. F. p. Davis. 



OLD-FASHIONED PUMPKIN PIE. 

One quart steamed pumpkin, 2 eggs, 1 quart milk and 
cream in equal parts, 1 teaspoonf ul ginger, 1 of salt, 1 of cin- 
namon, a little flour, I cup sugar, 1 cup molasses; makes three 

pies. 

Mrs. G. H. Prouty! 



PRUNE PIE. 

Stew ^ pound prunes until soft in a little water. Remove 
stones, sweeten to taste; mash till all are broken. Beat whites 
of 2 eggs, add gradually the pulp of prunes. Line a pie plate 
with crust ;ind when nearly done fill with prune paste, and 
bake about fifteen minutes, frosting with whites of 2 eggs. 

M. H. B. 



IRISH POTATO PIE. 

1 cup hot mashed potato 1 tablespoonful butter* 

2 cups rich milk 2 tablespoonfuls sugar 

^ teaspoonful salt ^ teaspoonful nutmeg or 

cinnamon 
2 eggs well beaten 
Bake with one crust. 

Mrs. F. P. Davis. 
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BOSTON CREAM PUFFS. 

1 cup water 1 cup flour 

i cup butter 3 eggs 

Let butter and water come to boil then stir in flour; when 
cold work in eggs thoroughly and beat well, l^ake in quick 
oven thirty minutes. Whipped cream makes nice filling. 

Mrs. G. F. Goode. 



TART SHELLS. 



^ cup warm lard 



2 tablespoonfuls lukewarm 
water 

\\'hite of 1 egg, beaten 1 tablespoonful sugar 

Pinch of salt 1 teaspoonful cream of tartar 

1 cup flour ^ teaspoonful soda 

Add to this just enough flour to roll out and bake quickly. 

]Mr<. L. B. Hatch. (Old Cook Book.) 



HINTS FOR PIES. 

Dates added to ordinary rhubarb pies, or prunes added to 

apple pies are very nice. An apple (not too tart) grated and 

added to fillings for lemon pie is also good. 

A. B. IT. 



3 bowls meat 

1 bowl suet 

4 bowls sugar 

2 bowls vinegar 
2 tablespoonfuls allspice 
4 tablespoonfuls cinnamon 

Add raisins to the pies. 
|)ut in glass jars. 



MINCE MEAT. 

4 bowls apple 

1 bowl currants 

2 bowls molasses " 
1 bowl meat broth 
4 tablespoonfuls cloves 
4 tablespoonfuls salt 

Cook two or three hours and 



C. B. 
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MINCE MEAT. 



1 bowl meat 
1 pound currants 
^ pound citron 
1 cup boiled eider 
1 bowl brown sugar 
1 bowl molasses 

1 tablespoonfttl cloves 
1 quart cider 

Heat gradually to boiling 
more, adding more wetting as 



2 or 3 bowls apples 

^ bowl beef suet, chopped 

1 pound seeded raisins 

i pound candied orange peel 

3 lemons, juice and grated rind 
1 tablespoonful cinnamon and 

mace 

salt to taste 

a little raspberry juice 

point and simmer four hours or 

required. 

N. B. D. 
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PUDDINGS AND SAUCES. 

"Solid pudding 'gainst empty praise." 

FRUIT PUFFS. 

One pint of flour, 2 teaspoonfuls Royal baking powder^ 
milk about 1 pint to make a thin batter, salt; put 1 spoonful of 
batter, then 1 of fruit, another of batter in teacups and steam 
about twenty minutes. 

Sauce. 

Two eggs, 1 cup sugar, ^ cup butter beaten to a cream, 1 

cup hot milk, 1 cuj) fruit. 

Mrs. G. H. Prouty. 

RAISIN PUFFS. 

2 eggs ^ cup butter 

1 cup milk 1 cup chopped raisins 

2 cups flour 3 teaspoonfuls baking powder 
2 tablespoonfuls sugar 

Fill cups two-thirds full and steam one-half hour. This 
makes eight. 

Foamy Sauce. 

Yolks of 2 eggs, 2 cups sugar, 8 tablespoonfuls milk, but- 
ter size of an egg; melt all in a double boiler stirring constant- 
ly; beat the whites of the eggs lightly and pour the hot mix- 
ture on; beat well and flavor with lemon. 

Mrs. J. L. Baldavin. 
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STEAMED PUDDING. 

f cup chopped salt pork 1 teaspoonful soda 

1 cup sugar 2 teaspoonfuls cream of tartar 

1 cup sweet milk 1 large cup chopped raisins. 

3 cups flour 

Steam four hours and serve with whipped cream or the 
following sauce. 

Sauce. 

One cup powdered sugar, j- cup butter, juice of half a 

lemon, whites of 2 eggs beaten light. 

Mrs. E. J. Hill. 



SUET PUDDING. 

1 cup molasses 1 cup milk 

1 cup suet, chopped fine I cup raisins 

1 cup Indian meal 3 cups flour 

^ teaspoonful soda pinch of salt 

Boil two and one-half hours. Any kind of sauce you 

like. 

Mrs. G. H. Proi ty. 



FIG PUDDING. 

8 large figs If cups bread crural>s 

1 cup suet, chopped fine 1 ^ cups flour 

^ cup golden syrup 1 cup sugar 

1 cup «weet milk saltspoonful salt 

1 teaspoonful cream of tartar ^ tea8T)oonf ul soda 

1 egg 1 nutmeg 

Beat all together, put in a mold and steam or boil three 

and one-half hours. Sauce. 

Mrs. K. V. Hall. (Old Cook Book) 



70 Puddings and Sauces, 

BAKED INDIAN PUDDING. 

2 cupH milk 1 egg 

i cup Indian meal J cup sugar 

1 cup rainins (cut in two) a little salt 

Boil the milk and while hot, sprinkle in the meal; boil 

three minutes; when cool, ]>eat in the egg, sugar, salt and 

raisins. Bake slowly three quarters of an hour. Serve with, 

cream. 

M. J. Blanchard. 

INDIAN PUDDING. 

Soak 3 tablespoonfuls of tapioca in 2 cups of water over 
night. Scald 1 (juart of milk, stir in 5 tablespoonfuls of meal 
mixed smooth with cold milk, 1 cup molasses, 1 egg, salt, 8j)ice. 
Bake three hours. Serve with butter or cream and sugar. 

Mrs. G. M.D. 

STEAMED PUDDINGS. 

Sift together 1 j)int flour, ^ teaspoonful salt, 3 teaspoon- 
fuls baking j)owder; rub in \ cup butter, mix with 1 beaten 
egg and I scant ouj) fnilk. Put ^ a peach or apricot in each 
cup with batter on toj) and steam twenty to thirty minutes- 
Serve with cream or hard sauce. Or omit j)eache8 and add to 
battt^r 1 cup mixed currants, raisins and citron and ^ teaspoon- 
ful mixed spices; or 1 cup dates, or preserved ginger, or chopped 

figs and nuts, or blueberries. 

Mrs. Anna Gjikex Clark. 

DANDY PUDDING. 

One (juart milk, leave out 1 cup and scald the rest over 
boiling water; when hot stir in 8 hea})ing tablespoonfuls corn 
starch wet in a little milk, salt to taste; when thick takeoff and 
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stir in quickly the whites of 3 eggs beaten stiff. Pour into a 
mold dipped in cold water and cool. 

Sauce- 
Scald the cuj) of milk reserved over hot water; beat the 
3 yolks well and mix with a small cup of sugar; stir into milk 

until it thickens; flavor to taste. 

Mrs. a. B. Carlktox. 

ENGLISH PUDDING 

1 cup molasses ^ cuj) butter 

1 cup sweet milk 1 teaspoonful soda 

1 cup choppe<l raisins 1 teaspoonful different spiceB 

3^ cups flour 

Steam two or three hours. 

A. W. 

PLUM PUDDING. 

2 cups chopped bread cruml)s 1 cup cun-ants 

1 cup choppe<l suet 1 cup raisins '• 

1 cup molasses 1 teaspoonful each soda and 

salt 
1 cup sour milk 1 teaspoonful each cinnamon 

and cloves 

Steam four hours, 

Mrs. B. T. Webb. 

STEAMED PUDDING. 

1 cup ma})le sugar 1 egg 

1 CUJ) sour milk 1 teaspoonful soda 

1 pint flour l^ tablespoonfuls melted butter 

Add any dried fruit, or it is nice without the fruit, beat 
well, turn into a buttered dish and steam from one and one- 
half to two hours. Serve with whij)j)ed cream or any nice 

j)udding sauce. 

Mrs. Cowles. 
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GRAHAM PUDDING. 

1 egg 1 cup molasses 

1 cup sweet milk 2 cups graham Hour 

1 teaspoonful soda 1 cup chopped raisins 
A little salt 

Sauce. 

One tablespoonful flour, butter to mix, cooked together, 

1 cup water, 1 cup sugar, vinegar to taste. 

O. R. 

One cup sugar, 3 tablespoonfuls hot water, 1 tablespoon- 
ful flour, ^ cup butter beaten to a cream. Cook all together 
-and flavor. 

H. C. B. 

Miis. C. H. Green. 



GRAHAM FRUIT PUDDING. 

1 egg 1 tablespoonful melted butter 

^ cup molasses ^ teaspoonful cloves and 

cinnamon 
J cup milk i teaspoonful soda 

f cups graham flour ^ cup chopped raisins 

A little salt and a little nutmeg. 

Steam three hours I"se any good pudding sauce. 

Mrs. M. J. Blair. 



WHOLE WHEAT PUDDING- 

* 

Two cups whole wheat flour, ^ teaspoonful &oda, ^ tea- 
spoonful salt, 1 cup milk, ^ cup molasses, 1 cup raisins, seeded 
and chopped, or 1 cup ripe berries. Steam tW' o and one- 
half hours. Serve with cream, or any other pudding sauce. 

Mrs. R. 
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STEAMED GRAHAM PUDDING. 

Beat 1 egg^ add 1 cup molasses, 1 cup sour milk, 1 tea- 
spoonful soda dissolved in the milk, 2 cups sifted graham 
flour, 1 cup chopped raisins, ^ teaspoonful salt. If not thick 
enough add more flour. Steam th ree h ours. Serve with cream 

and sugar. f^ 

Mrs. O. H. Rawson. 



BERRY PUDDINa 

One egg, 2 tablespoonfuls sugar, IJ cups milk, 1 tea- 
spoonful butter, 1 teaspoonful soda, IJ teaspoonw cream 
of tartar, 1 pint of berries. Flom* to make a stiff batter. 

Bake one and one-half hours. 

Mrs. L. E. Cook. 



1 pint milk 

2 eggs 



f cup sugar 



MARSHMALLOW PUDDING. 

1 heaping table^poonful 
corn starch 

2 tablespoonfuls grated 
chocolate 

marshmallows to taste 

(10 or 15 cents worth) 
Flavor with vanilla. Heat milk in dish set in hot water, 
add . corn starch dissolved in cold milk, cook fifteen minutes, 
add sugar and chocolate, (chocolate mixed smooth in a little 
water.) Beat yolks of eggs light, add spoonful of cold milk, 
then stir into hot mixture; flavor with vanilla, or vanilla and 
lemon; add a little salt if agreeable; stir for two or three min- 
utes, or until "creamy" and smooth. Line dish with marsh- 
mallows, pour mixture over (I usually strain through fine wire 
strainer to insure perfect smoothness.) Beat whites of eggs 
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very stiff, adding, gradually, heaping tablespoonful of jiowder- 

ed sugar, add flavor, then spread on top of pudding, dot with 

raarshmallows and set in oven to brown lightly. Serve warm 

or cold, best just warm. 

Mrs. John^ Yorxfi. 

ban|P|^ pudding. 

Cut sponge cake into thin slices and put into a glass dish; 

cover this with jbhin slices of bananas; make a soft custard, 

and pour over this, repeating alternately until the dish is full. 

Serve with whipped cream. 

Mrs. O. C Millkr. 



SPANISH CREAM. 

^ box gelatine 1 cup sugar 

f quart milk 3 eggs 

Dissolve gelatine in the milk one hour, then put on the 
stove and when boiling stir in yolks of eggs and sugar beaten 
together; when this boils stir in tJ\e whites of eggs beaten to a 
Iftift* froth. When cold serve with wh'^>^ A cream. 

Mrs. E. Holt. (^Old Cook Hook)- 

FAIRY PUDDING. 

One cup jelly (crabapple or quince,) 1 cup boiling water; 

let the above dwsolve then thicken with 1 heaping teaspqon- 

ful corn starch. Add juice, of 1 lemon and sugar to * taste. 

Let cool and pour on to the beaten whites of 2 eggs. Mold 

and serve with whipped cream. 

Mrs. Claren4 k Ri< hmox^). 

CARAMEL PUDDING. 

Melt and brown 1^ cup brown sugar; add 1 (piart hot 
. milk and 2 heaping tablespoonfuls corn starch dissolved in cold 
milk; cook until rather thick and pour over ^ pound English 
walnuts. Serve w4th whipped cream. 

Mrs. Clarence Rkhmond. 
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STRAWBERRY FLOAT. . 

Make a soft boiled custard. Take 1 cup sugar, mix it 
with the whites of 2 eggs beaten to a froth; add 1 ^ cups 
mashed strawberries; beat together and cool on ice. Put on 
the top of the custard before ser \^ 

Rs. E. E. Whitaker. 
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STRAWBERRY WHIPPED CREAM. 

MasJi 1 quart of strawberries adding sugar to taste. Dis- 
^ solve 1 box gelatine in cup warm water. Whip 3 pints of 

* cold thick cream to a froth, pour in the gelatine, ^hip untiL 

firm, then add the berries. When all is firm, fillindividual. 
charlottes with it, well piled above the edge. 

Mrs. G. II. PROUTY. 

t: / \ \^^]^ WHIP. 

One-talf p()4l|^Hw^s steamed until soft, then cut yf 

small pieces, orJj^^K^l tablespoonful fine sugar; whites o^ "^ 

eggs beaten to a ^B^roth. Stir all together and baka ten 

minutes. W atc^Pcar ef ul ly and not bake too hard. Serve * 

with whipped or plain cream. 

M»s. Whitakkr. 

COFFEE CHARLOTTE. 

• Cover i^ box crystal gelatine with ^ cup cold water and 

soak half an hour; boil 1 pint of milk, add 3 eggs, beaten very 

light with ^ cup sugar and a pinch of salt; add the gelatine and 

stir constantly till the eggs are smooth and creamy; remov^ 

from the fire and add 1 cup verf/ strong coffee; when cooL and* *jii ' 

beginning to stiffen add 1 cup whipped cream, and beat all^ • ^ 

together till light. 

Mrs. Whitakkk.- 



* 
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COFFEE JELLY. 

1 package gelatine 1 pint strong coffee 

^ pint cold water 1 pint sugar 

1 pint boiling water 

Soak the gelatine in co]4 water two hours; pour over this 
the boiling water and the coffee well settled and stir until all 
the gelatine is dissolved and add sugar. Strain into molds 
and set on ice to cool. This is excellent served with whipped 
cream flavored with vanilla. 

Miss E. Biyloc k. (Old Cook Book.) 

'-^ ORANGE JEU.Y. 

Soak 1 package of gelatine in 1 pint cold water. Grate 
the rind and squeeze the juice from 6 large, juicy oranges, add 
juice of 1 lemon and 3 gills sugar; pour to this suflicient boil- 
ing water to make 1 quart; mix with the gelatine, stir, strain 
and set on ice to harden. Serve with whipp ed cream. 
^ liWPF. E. Hapgood. 

FRUIT SALPICON. (sweet) 

Cut 4 bananas, free from skin and coarse threads, in slices 
one-half inch thick; cut peeled oranges in thin slices length- 
wise of the orange. Arrange the slices of banana and orangi 
in a glass dish in alternate layers, sprinkling each layer lightly 
with sugar and grated cocoanut. Let stand in a cold place 
half an hour, longer in summer; serve with sponge or other 
cake as a dessert dish. Peaches or bits of pinea})ple may be 

substituted for th« cocoanut. 

]Mrs. Ak( hiuali) Wells. 

DATE MOLD. 

Wash and stone 1 pound dates; cook in 1 quart water till 
:soft; drain off juice and add 1 small cup sugar, juice of 1 lem- 
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on and -^ package gelatine dissolved in a little cold water. Re- 
turn dates to mixture and turn into mold to harden. Serve 
with border of whipped cream garnished with walnut meats. 

Mrs. C. L. M. Bugbee. 

PRUNE DESSERT. 

One quart prunes, 1 quart water, boil three hours; take 

out stones, add 1 pint sugar and boil one-half hour; then add 

one-half box Cox gelatine, stir thoroughly and leave on the 

stove for a moment or two, then pour into a deep tin. Serve - 

in slices with whipped cream. 

Mrs. G. H. Flint. 

GINGER PUDDING. . 

2 eggs 1 cup sugar 

i cup butter 2 teaspoonfuls cream of tartar- 

1 cup milk 1 teaspoonful soda 

2 cups flour (heaped) 
Steam three hours. 

Sauce (or Ginger Pudding- 
One egg beaten light, 1 cup sugar, 1 cup whipped cream;: 

flavor to taste. 

Mrs. R. 

GINGERBREAD PUDDING. 

3 cups flour 1 cup molasses 
^ cup butter (rubbed into flour) 1 cup raisins 

^ cup milk 1 dessertspoonful ginger 

1 teaspoonful soda 

Steam three hours. Half the recipe for small family. 

Sauce. 

One-half cup butter, 1 cup maple sugar, or half and half* 

maple and white sugar, 4 teaspoonfuls cream or milk, 1 tea- 
spoonful vanilla. Cream butter, add sugar gradually, then the^ 

cream slowly and flavoring. 

Mrs. W. N. Kinne. 
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GINGER PUDDING 

^ cup Bugar ^ cup molasses 

^ cup sour cream ^ cup hot coffee 

1 ^ cups flour 1 egg 

1 teaspoonful soda 1 teaspoonful cloves 

1 teaspoonful ginger 1 teaspoonful cinnamon 

Add hot coffee last. Serve in squares with whipped 
cream, dusted with cinnamon. Makes good spice cake for 
luncheon, or gingerbread for breakfast. 

Mrs. C. L. INI. Bugbee. 



HARRISON PUDDING. 

^ cup sour milk 2 cups floui* 

^ cup molasses 1 teaspoonful soda 

i cup butter ^ teaspoonful all kinds spice 

^ cup raisins (cut fine) 
Steam three hours. 

Sauce. 

One-half cup sugar, ^ cup butter, yolk of 1 egg, add ^ cup 

boiling milk; when smooth add beaten white of egg; do not 
if^ boil or it will curdle; flavor with cinnamon. 



»' Mrs. Bugbee. 



ST. JAMES* PUDDING. 

8 tablespoonfuls butter ^ pound dates, stoned and 

cut in pieces 

^ cup molasses 1 | cups flour 

^ cup milk ^ teaspoonful each cloves, 

allspice and nutmeg 

^ teaspoonful soda ^ teaspoonful salt 

Melt butter, add molasses, milk, dry ingredients mixed 
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and sifted, then dates,' stoned and cut in pieces; cover and 
steam two and one-half hours. 

Sauce. 

One egg, 1 teacupful sugar, 5 tablespoonfuls boiling milk, 1 

teaspoonful vanilla extract. Beat white of egg to stiff froth, 

then beat in sugar; add the yolk of egg, the vanilla and lastly 

the boiling milk. 

Mrs. C. C. Davis. (B. C. B.) 



RASPBERRY PUDDING. 

One pint raspberry juice, add 1 pint cold water; allow 
this to come to a boil, without burning. Sweetea to taste and 
thicken with 15 tablespoonfuls cornstarch, pour into molds and 
set on ice to harden,. Serve with good thick cream De- 
licious for a warm day. Any fruity juice may be used same 

wav. 

M. H. B. 



POPCORN PUDDING. 

One pint popcorn soaked three hours in 1 quart of milk; 
add 3 j)()wdered crackers, sugar and salt to taste l^ake three- 
fourths of ail hour. 

Miis. Richmond. 



r 
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CHOCOLATE PUDDING. 

^ cuj) sugar 1 tablespoonful butter 

1 egg ^ cup sweet milk ^IP |^ 

1 cup flour 1 teaspoonful vanilla in milk 

^ cup chocolate 1 teaspoonful baking powder 

Steam one hour. Serve with whipped cream. 

.Mrs. H. F. Hamilton. ^ 
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CRANBERRY PUDDING, 

i cup sugar ^ cup milk J 

butter size of a walnut 1 cup berries, chopped line 1 

1 egg 1 ^ cups flour I 

1 teaspoonful cream of tartar ^ teaspoonful soda I 

Steam one hour. Serve with whipped cream, or any j 
good sauce. 

Mrs. a. W. Livingston. 



APPLE DUMPLINGS. . 

2 cups flour 1 tablespoon ful lard 

2 teasjioonfuls baking powder J cup sweet milk 
1 tablespooit?ul i^utter 3 apples, quite tart 

Kub butter and lard into flour well. Roll dough in a 
sheet ^ inch thick, brush over with melted butter, sprinkle 
with brown sugar and cinnamon and cover with chopped ap- 
ple; roll up like jelly-roll and cut in slices, placing slices on 
end in buttered' p?^n. Pour over the sauce and bake in a brisk 
oven twenty-five hiinutes. 

Sauce for'Dilniplings. 

One cup sugar, 1 tablespoon ful butter, J tablespoonful flour, 

^IP . i teaspoonful salt, 1 cup hot water, ^ lemon sliced; cook three 

•^ minutes in double boiler. Use an orange if desired instead of 

• lemon, also maple sugar if preferred. 

Mrs. a. J. White. 
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^ :, COTTAGIi PUDDING. 

'* '* ' ^* 1 cup sugar butter size of an egg . 

' . 1 cup milk 2 teaspoonfuls cream of tartar 

2 cups flour . 1 teaspoonful soda 



1 egg 

Bake one-half hour. 
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Mks. E, B. Truk. 
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COTTAGE PUDDING. 

1 cup sugar ^ cup butter (scant) 

1 cup sweet milk 2 teaspoonfuls baking powder 
3 cups flour ^ teaspoonful lemon extract • 

Sprinkle a little sugar over the top just before putting in 
the oven; bake in a bread-pan and cut in squares. Serve with 
sauce made of whipped cream and a little sugar, and straw- 
berries cut up and stirred in. 

Mrs. R. 

BAKED COTTAGE PUDDING. 

2 eggs 1 cup sour cream 
1 cup sugar 2 cups flour 

1 cup raisins 1 teaspoonful soda 

A little nutmeg 

Serve with whipped cream. 

Mrs. Leslie Phelps. 

ORANGE TRIFLE. 

1 pint cream (whipped stiff) 1 cup cold water 

3 eggs, yolks only • 1 cup boiling water 

1 cup powdjred sugar juice of 2 sweet oranges 

i package gelatine 

Soak the gelatine in cold water; stir the soaked gelatine 

in the boiling water; mix juice, rind and sugar together and 

pour the hot liquid over it; when well dissolved strain and stir 

in the beaten yolks; heat quickly in a kettle of boiling water, 

stirring constantly; set aside until perfectly cold and slightly 

stiff then stir in the frothed cream, i^et a mold, All and set 
on ice. ^'^ 

Georgiaxa Cattaxacil 

ORANGE SNOW, 

One-half box of gelatine dissolved in ^ pint cold watery '^•l 
after this is soaked add ^ pint of boiling water, 1 teac]jp of 
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orange jaice (use very tart oranges), 2 teacups sugar, whites 
of 3 eggs, beat thoroughly with the jelly. 

Sauce. 

I^oil 1 pint of milk, grated peel of orange and thicken 
with the yolks of the eggs, mixed with ^ teacup sugar. 

Mrs. G. H. Prouty. 

SNOW PUDDING. 

Dissolve in 1 pint of water ^ box of gelatine. Add 2 
cups of sugar, and the juice of 2 lemons. Cook in« double 
boiler until it begins to thicken. Strain. Add the whites of 
2 eggs beaten stiff, pour into a mold. Before servdng, pour 
around it a soft custard made with the yolks. 

Mrs. L. E. Cook. 



CARAMEL CUSTARD. 

4 cups milk, scalded ^ teaspoonful salt 

5 eggs 1 teaspoonful vanilla 
i cuj) sugar 

Put sugar in omelet pan, stir constantly over hot part of 
range until melted to a syrup of light brown color;, add grad- 
ually to milk, being careful that the milk does not bubble up 
and go over, as is liable on account of high temperature of 
sugar; as soon as sugar is melted in milk add mixture gradually 
to eggs slightly beaten, add salt and flavoring, then strain into 
buttered molds. Bake as custard, chill and serve with car-, 
amel sauce. ^% 

Caramel Sauce. 

One-half cup su xar, ^ cu|) boiling water. Melt sugar as 

for C/aramel Custav ', a<l<l water, simmer ten minutes. Cool 

before serving. 

Mrs. Anna Green Clark. 
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SWEDISH CREAM. 

One cup baked apple, whites of 3 eggs, sugar to taste 

Whip to a cream about twenty minutes. Serve with whipped 

cream, or a custard made from the yolks of the eggs; flavor to 
suit the taste. 

Mrs. F. E. Hapgood. 

STRAWBERRY SPONGE. 

^ package gelatine ^ lemon (juice) 

^ cup cold water 3 eggH (whites) 

1 cup boiling water 1 cup sugar 

1 quart strawberries 

Soak the gelatine in the cold water and add boiling 
water; whip Jhe whites to a stiff froth and beat in the stiffen- 
ing gelatine a spoonful at a time and whip well. Put in a 
mold a layer' of berries and jelly; set on ice. Serve with 

cream. Very nice made with peaches. 

Mrs. C. a. Bowley. 

FRUIT PUDDING. 

2 oranges 2 bananas 

2 lemons f box gelatine 

^ Dissolve the gelatine in ^ pint cold water, then thin in 

^ pint boiling water; put the juice of lemons in this, then add 

2 cups sugar, let it dissolve; strain in pudding dish and stir in 

oranges and bananas cut in small pieces and a few pieces of 

walnut meats. Set away to cool, stirring once in a while to 

equally mix. Serve with whipped cream. 

Mrs. a. J. White. 

APPLE TAPIOCA* 

1 large cup tapioca 3 pints water 

1 cup sugar 3 pints pared and quartered 

apples 

1 teaspoonful salt 1 teaspoonful lemon extract 

Wash the tapioca and soak over night in the water (cold.) 
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Put the tapioca in the double boiler, cook until it looks clear 
(twenty to thirty minutes,) add the Hugar, salt and lemon, then 
the apple; turn into a buttered dish and bake one and one- 
fourth hours. Let cool before serving. Serve with whipped 

cream, or cream and sugar. 

Mrs. CoWles. 

PUDDING SAUCE. 

Beat to a cream 1 cup of sugar and ^ cup of butter. Just 

before serving pour ^ pint or a little more of boiling water over 

it and stir briskly. Flavor. 

Mrs. S. E. Cook 



SHRUB SAUCE. 

One cup sugar, 2 teaspoonfuls flour mixed with a little 
water, ^ teaspoonful salt. Stir all together, then add boiling^ 
water until of the consistency of cream. Let it come to a boil 
and add 1 cup shrub, and a little nutmeg if^desired. 

Mrs. L. E. Cook. 
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CREAMS AND SHERBETS. 

"Their colors and their forms were then to me 

An appetite." 

FRUIT CREAM. 

^ can apricots S lemons 

5 bananas 3 cups water 

3 oranges 1 pint cream 

3 cups sugar 

Turn the apricots into a sieve and rub all but the skin 
through; peel the bananas, remove the seeds and dark portions 
and sift the pulp; pour the water in gradually to help the pulp 
go through the strainer; squeeze the oranges and lemons and 
strain through into the fruit pulp. Add sugar and when dis- 
solve^ add cream and freeze as usuaL 

Mrs. G. L Macdiakmid. 

ORANGE FRAPPE. 

Make. a syrup of 1 quart of water and 1 pint of sugar; 

boil twenty minutes, add 1 pint of orange juice and juice of 

:2 lemons. Cool, strain and freeze. 

Ellen B. Pkouty. 

CARAMEL NUT ICE CREAM- 

Caramelize f cup sugar and add f cup chopped walnut 
dueats. Turn into a slightly buttered pan, cool, pound in a 
anortar then pass tlirough a poiree strainer- Make a custard of 
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yolks of 3 eggs, ^ cup sugar, 2 cups milk and a few grains 
salt; add caramelized sugar, 1^ teaspoonfuls vanilla and 1 cup 
heavy cream beaten until stiff. Freeze and mold. 

Mrs. Anna Green Clark. 

PINEAPPLE SHERBET. 

4 quarts boiling water 2 cans pineapple (strained) 

1 J quarts sugar (boil until clear) whites of 2 eggs, 

2 lemons beaten to froth 

Sufficient for two gallons. 

M. H. B. 



PINEAPPLE SHERBET. 

Two quarts boiling water, J quarts sugar, boil until clear, 

2 lemons, 1 can pineapple (strained,) whites of 2 eggs beaten 

to a stiff froth. 

A. R. 

MELON SHERBET. 

One or two watermelons; remove rind and seeds and 

squeeze out the water. To 1 quart of juice add ^ pint claret 

and a wineglass of maraschino; sugar to taste. Freeze* and 

serve. 

Mrs. F. E. Hapgood. 

MILK AND I^MON SHERBET. 

2 cups sugar juice of ^3 lemons 

1 quart milk white of 1 egg beaten stiff 

Mix the sugar, egg and lemon juice, then place in freezer 

and pack with ice and salt, pouring in milk at the very last; 

freeze like ice cream. 

Mrs. C. L. M. Bugbee. 
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COFFEE MOUSSE. 

One-half cup of raw coffee; over this pour 3 gills of boil- 
ing water, boil and strain; 2 eggs, 1 cup sugar beaten together; 
mix with coffee juid cook four minutes, stirring all the time. 
Beat 1 pint cream stiff and stir into the above aft^r it is cool. 
Pack and freeze from four to six hours. 

Mrs. O. B. Gould. 

MAPLE MOUSSE. 

Take 1 cup maple syrup, bring to boiling point, (wants to 

be quite thick,) and when cool add the yolks of 4 eggs beaten 

very light; add to this 1 pint of whipped cream, a little at a 

time; freeze without turning and when half frozen add 1 cup 

pecan nuts and stir all through. 

Mrs. H. E. Lane. • 

PINEAPPLE MOUSSE. 

1 tablespoonful granulated \ cup cold water 
gelatine 

1 cup pineapple syrup 1^ cups sugar 

2 tablespoonfuls lemon juice 1 quart cream 

Soak the gelatine in the cold water. Heat the pineapple 
syrup and the lemon juice, sugar and gelatine. When the 
mixture is cold fold in the cream, whipped. Mold, pack in 
salt and ice and let stand four hours. 

Mrs. G. L. Macdiarmid. 

FROZEN PUDDING. 

Beat yolks of 4 eggs; add slowly J cup maple syrup; mix 
well and put in double boiler to cook, stirring until it thickens; 
remove and whip with egg-beater until cool; it will be very 
light. When cold add slowly 1 pint heavy cream, whipped; 
beat until light, put in mold and pack in ice and salt. 

Mrs. G. E. Young. 



CAKE, FILLINGS AND 
FROSTINGS. 

"A good cook measures well and beats, 
But first must know how the oven heats." 

POUND CAKE. 

1 pound butter 1 teaspoonful cream of tartar 

1 pound sugar 1 teaspoonful soda 

9 eggs, or 1 pound 1 teaspoonful cinnamon 

1 pound and 1 cup flour 1 teaspoonful each cloves 

and mace 

2 pounds raisins 1 teaspoonful nutmeg 
1 pound currants 2 ounces rosewater 

i pound citron 1 wineglass brandy 

1 cup molasses grated rind of 2 lemons 

Mix the cup of flour with the fruit. This makes three 

loaves. 

Mrs. L. L. Goff. 

FRUIT CAKE. 

2 scant cups butter 1 pound currants, washed and 

dried 

3 cups dark brown sugar i^ pound citron, cut in sticks 
6 eggs, beaten separately ^ cup cooking molasses 

1 pound raisins, seeded ^ cup sour milk 

Stir butter and sugar to a cream, add ^ a gi'ated nutmeg; 
1 tea8i)oonful each of cloves and mace, 1 tablespoonful cinna- 
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mon, add molasses and sour milk, stir well, beaten yolks, 1 wine- 
glassful of brandy, 4 cups sifted flour added alternately with 
beaten whites. Dissolve and add 1 level teaspoonful soda. 
Mix the fruit together with 2 tablespoonf uls flour and add last. 
Line two common baking tins, well buttered, with letter paper, 
well buttered, and bake in a moderate oven two hours. Cool 

in tins and keep in air tight can . 

Mrs, S. G. Scott. 



FRUIT cake: 

^ pound each raisins and 

currants 

^ pound citron 

1 teaspoonful soda 

^ teaspoonful each cloves 

and cinnamon 

S^ cups flour a little allspice 

Bake two and one-half hours; will keep a year if you 

don't eat it up. 

Mrs. T. ,L Parker. 



1 cup white sugar 

1 cup butter 
1 cup molasses 
S eggs 



FRUIT CAKE. 



1 cup butter 

2 cups sugar 

3 cups flour 



(not expensive) 

4 eggs 

1 teaspoonful soda 
nutmeg, cloves and raisins 
Mrs. F. M. Sherman. 



GOOD FRUIT CAKE, (without eggs) 



2 cups thick milk 
^ cup molasses 
2 cups chopped raisins 
2 cups brown sugar 
J cup butter 

Bake in two tins. 



4 cups flour 
2 teaspoonfuls soda 
1 teaspoonful cinnamon 
1 teaspoonful nutmeg 
^ teaspoonful cloves 

Mrs, Rosa Sawyer. 
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RAISIN CAKE. 

2 cups sugar 4 cups flour 

1 cup butter ^ pound raisins 

1 cup sweet milk J cup currants 

4 eggs cinnamon, nutmeg,''vanilla 

2 teaspoonfuls cream of tartar 1 teaspoonful soda 

Beat whites and yolks separately, adding the whites, 

beaten stiff, last. This makes one large loaf, or two small 
loaves. 

Mrs. Homer Thrasher." (Old Cook Book.) 

SOUR MILK CAKE. 

1 egg 1 cup raisins 

1 cup sugar 1 teaspoonful soda 

1 cup sour milk 3 cups flour 

^ cup butter ^ cup molasses 

Spice to suit taste. 

Mrs. S. W. Keith. 

WILDER CAKE. 

2 eggs, (white of 1 for frosting) 2 tabfespoonfuls butter 
^ cup sugar 1 teaspoonful* cloves and 

cinnamon 

^ cup molasses 1 teaspoonful soda 

^ cup thick sour milk 1^ cups flour 

Bake in two layers. White frosting. 

Mrs. Campbell. 

BELFASTtCAKE. 

1 cup sugar 1 egg 

^ cup butter, creamed 1 cup sour milk 

2 cups sifted graham flour 1 teaspoonful soda 

^ cup sifted white flour 1 cup chopped raisins 

^ a nutmeg 

Mrs. W. N, Kixne. 



/ 
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2 cups maple, or brown sugar 
1 cup butter, creamed 
3J cups flour 
1 teaspoonful soda 
This cake keeps well. 



COLD WATER CAKE. 

3 eggs 

1 cup cold water 

2 cups chopped raisins 
all kinds of spices 



Mrs. W. N. Kinne^ 



CHEAP PORK CAKE. 

1 cup chopped pork 4 cups flour 

1 cup boiling water 

1 cup sugar 

1 cup molasses 

1 teaspoonful all kinds of spice 



1 teaspoonful soda 
1 cup raisins 



Mrs. F. E. Hapgood.. 



1 cup sugar 
2^ cups flour 
1 cup sour milk 
Spice to taste. 



SUNDAY CAKE. 

^ cup chopped raisins 
butter. size of an egg 
1 teaspoonful soda 

Mrs. F. E. Hapgood. 



A SIMPLE SPICE CAKE. 



1 egg 

1 cup sugar 

Butter size of an egg 

1 cup milk 

2 cups flour 

1 large teaspoonful baking 
powder 
Bake in moderate oven. 



1 tablespoonful grated 

chocolate 
1 teaspoonful cinnamon 
^ teaspoonful cloves 
A bit of nutmeg 
i cup chopped raisins 



Makes small loaf. 



M. H. B. 
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CLOVE CAKE. 

1 cup butter, or part lard 1 cup chopped raisins 

1 cup brown sugar i teaspoonful soda 

1 cup milk i teaspoonful cinnamon 

2 cups flour 1 teaspoonful cloves 
^ nutmeg 

Bake three-fourths of an hour. 

Icing. 

One cup brown sugar, piece of butter size of a walnut, 

scant i cup milk; boil together until syrup will thread, then 

stir until almost cold, then spread on cake. If these directions 

. are exactly followed a delicious cake at small cost is the result. 

Mrs. Cora Fairbrother. 

DATE CAKE. 

^ cup butter 4 teaspoonfuls baking powder 

1^ cups sugar 1 cup milk 

1 egg, beaten light 1 cup dates 

3 cups flour flavor with lemon peel 

Beat the butter, sugar and egg until smooth, sift the bak- 
ing powder with the flour and add alternately with the milk. 
Lastly all the dates, stoned and cut fine. Bake to cut in 
. squares, ice, and put ^ a date on each square. 

Mrs. Ar( iiihali) Wells. 

MARY'S AND MARION'S DATE CAKE. 

2 cups sugar 2 teaspoonfuls cream of tartar 



2 



cup butter 1 teas[)oonful soda 



^ ®gg8 1 cup sweet milk 

-^ cups flour 1 cup chopped dates 

Cream the butter and sugar together, add beaten eggs 
.next, sift cream of tartar with flour twice and dissolve soda in 
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the milk. Bake in a slow oven about one hour and a quarter. . 

This makes a large cake and is better baked in a large tin. 

Mrs. Richmond. 

DATE CAKE. 

1 large cup sugar ^ teaspoonful cinnamon 

^ cup molasses ^ teaspoonful cloves 

^ cup butter 1 cup chopped dates 

i cup sour milk ^ cup chopped raisins 

1 teaspoonful soda 2 cups flour 

2 eggs salt 

Bake as loaf cake; will keep a long time. 

Mrs. John Akix.. 

ALABAMA MARBLE CAKE. 

1 cup butter 4 eggs . 

2 cups pulverized sugar 1 cup sweet milk 

3 cups flour 2 teaspoonfuls baking powder 

When the cake is mixed take out 1 soup plateful of bat- 
ter and stir into it 2 heaping tablespoonfuls of grated choc- 
olate; put light part in, then add dark part a spoonful at a time 

until all is used. 

Mrs. W. E. Kipp. 

HARLEQUIN CAKE. 

^ cup butter 3 cups flour 

1^ cups sugar 1 teaspoonful cream of tartar 

3 eggs ^ teaspoonful socja 

1 cup sweet milk 

Divide into four equal parts; bake two parts as it is and 
add 1 teaspoonful. liquid coloring to the third part and 1 
square of chocolate to the fourth part; put together with jelly 
and frost. 

Lemon Jelly for cake. 

Juice and rind of 1 lemon, | cup sugar, 1 egg^ 1 table- 
spoonful flour, 2 tablesjxjonfuls cold water; cook until thick. 

Mrs. Oakley. 



^94 Cake, Fillinsfs and Frostings. 

WEBSTER CAKE. 

1 cup sugar 2 eggs 

i cup butter 2 cups flour 

^ cup milk 2 teaspoonfuls baking powder 

Take ^ the batter and add 1 cup raisins, 2 tablespoonfuls 
molasses and spices to suit the taste. Bake the fruit part un- 
til a crust is formed, then draw it to the front of the oven and 

turn the yellow part on top. 

Mrs. G. H. Nkwland. 



DOLLY VARDEN CAKE. 

S eggs I cup butter 

2 cups sugar ^ teaspoonful soda 

3 cups flour 1 teaspoonful cream of tartar 
1 cup milk 

Take ^ the mixture and bake on two tins; to the remain- 
der add 1 cup raisins, chopped fine, 1 tablespoonful molasses, 
1 teaspoonful each cinnamon and allspice, and ^ teaspoonful 
cloves; bake this in one tin and when done place between the 
two first with frosting between. 

Mrs. H. T. Fletcher. (Old Cook Book.) 



HICKORY NUT OR WALNUT CAKE. 

2 cups sugar 3 cups flour 

^ cup butter 1 heaping teaspoonful baking 

powder 

3 eggs 1 level tablespoonful mace 

f cup milk 1 coffee cup hickory or walnut 

meats 
Cream the butter and sugar and sift the baking powder 
with the flour. Line a tin with buttered paper and fill with a 



/" 
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layer of cake, then a layer of raisins and nuts, slightly chopped 

until the tin is two-thirds full. Bake in a steady but not quick 

oven. 

Mrs. S. G. Scott. 

NUT CAKE. 

^ cup butter (scant) 1 teaspoonful soda 

2 cups sugar 2 teaspoonfuls cream of tartar 
1 cup milk whites of 4 eggs 

3 cups flour 1 cup English walnut meats 

Cream the butter, add the sugar gradually; sift flour, soda 
and cream tartar several times and add whites of eggs beaten 
to stiff froth last of all; the nut meats to be broken up. 

Mrs. G. E. Young. 

WALNUT CAKE. 

1 cup sugar 1 teaspoonful cream of tartar 
i^ cup butter ^ teaspoonful soda 

i; cup milk 1 large cup raisins 

2 cups flour 1 cup broken nut meats 

2 eggs 

Mrs. O. C. Miller. 

BUTTERNUT CAKE. 

1 cup sugar If cups flour 

^ cup butter (creamed) 1 teaspoonful cream of tartar 

i^ cup water 4^ teaspoonful soda 

2 eggs, whites beaten separately 

Beat Veil then stir in lightly 1 heaping cup of butternuts. 

Mrs. Cowles. 

APPLE SAUCE CAKE. 

1 cup sugar ^ teaspoonful cloves 

^ cup butter, creamed together 1 teaspoonful cinnamon 
1 saltspoonful salt 1 cup raisins, little nutmeg 

Dissolve 1 teaspoonful soda in a bit of warm water and 
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>;>-. AwY F. Kail. 



chocxjlate cake. 

1 '' *j/ « lii'AT. *UT *:.*^**r t/»sf#ftj.#>r 1 tfra-f-o^^r.f'il >akir.cr ^^.vder 
# /'#j> *,,Ut^r \ariilia to t^avrir 

J5^ic<^ if, a •,'/•* ov ^n ffjit-AiM hour in a ianre i^^uare tin. 

htfAtihi^ fof O^xrJalc Cake, 

Oj,<r ^'»,j, *ii</ar. tahjfr«ffM^rifuI«» r-oW waten Ix'il until it 
tf,r<'?j'U: ;i'M 2 ^^uar^i^ ^'ho^-olate, riielte*!; mhen taken from 
lit/,', <- m4'i r)i«h in on^ of foM water: add 1 iKraten eirsr and 1 
i'tt^t it r U'-*; of }>rok^u walnut ineatM. 

Mi:<. O. C. ifii lEK. 



CHCX:OLATE LAYER CAKE. 

if ('tt\tn Hour whiten of 4 ej^jgs 

2<'iip*»«<Mjrar 1 tea-Hjioonful cream of tartar 

J rup hutf<fr J teaspoonful soda 

1 t'U\p milk 

I'm? roffifi; riiji for ineaHiirin^ and hake in three tins. 

Filling and Froftting, 

I'ut into a nhallow pan 2 ouiicch of heHt chocolate: i*heD 

melted Htir into it H tahlcnpoonfulH milk and 1 tablespoonful of 

water and add 1 teacup Hugar; cook about five minutes. 

Mirs. ('. (.Davis. 
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LILLIAN'S DEVIL FOOD CAKE. 

1 cup sugar 2 cups flour 

cup butter 2 eggs 

cup milk 1 level teaspoonful soda (dis- 

solved in a little warm water) 
It 
Custard. 

Grate 2 squares chocolate, add 1 cup milk, 1 cup sugar, 
yolk of 1 egg, (save white for frosting.) Let custard cool 
then mix with above. Bake in three layers with boiled frost- 
ing between layers and on top. 

Mrs. C. L. M. Bug bee. 



DEVIL CAKE. 

Yolks of 2 eggs ^ teaspoonful salt 

1 cup sugar 2 squares Baker's chocolate 

3 tablespoonfuls melted butter 1 cup milk 

If cups flour 1 teaspoonful soda 

Put y«»lks of eggs, ^ of the milk and melted chocolate on 
the stove and cook until smooth, then add the* rest of the in- 
gredients and bake in a slow oven. 

C. B. 



SOUR MILK CHOCOLATE CAKE. 

1 egg 2 squares chocolate (melted) 

1 cup sugar 1 cup sour milk 

^ cup butter ^ teaspoonful soda in the milk 

Two cups flour sifted with 1 heaping teaspoonful baking 

powder. Flavor with vanilla. 

Mrs. O. C. Miller. 



»,- 
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DARK CHOCOLATE CAKE. 

J cup butter 2 eggs (beaten separately) 

1 cup sugar 2 teaspoonfuls cream of tartar 

IJ^ cups flour 1 teaspoonful soda 

J cup sweet milk 2 ^ teaspoonfuls chocolate 

(cocoa can be used) 
Add the chocolate to a little of the cake mixture and then 
to the remainder. Beat well and flavor with vanilla. 

Mrs. O. H. Rawson. 



CHOCOLATE CAKE. 

i 4 cup sugar 

-J ^ cup milk (large) Boil and let cool. 

( 2 tablespoonfuls cocoa 

1 cuj) sugar 2 cups flour 

^ cup butter 1 teaspoonful soda 

^ cup milk 2 teaspoonfuls cream of tartar 

yolks of 2 eggs 

After the first part gets cool, add to cake mixture and 

bake in large tin in moderate oven. 

Mrs. John Akin. 

Mrs. Tom Camp. 



CHOCOLATE CAKE. 

1 coffee cup sugar ^ cup chocolate dissolved in 

i cup boiling water 
J cup butter 1^ teaspoonfuls baking powder 

^ cup milk 1 coffee cup flour 

Ellen B. Prouty. 
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LAYER CAKE. 



2 eggs 
1 cup sugar 
1^ cups flour 
i cup milk 

Bake in quick oven. 



2 tablespoonfuls melted butter 
1 teaspoonful cream of tartar 
i teaspoonful soda 
i teaspoonful vanilla 



Filling for Cake. ^ 

One cup water 1 cup sugar, 2 tablespoonfuls Baker's co- 
<5oa; boil and thicken with 2 heaping tablespoonfuls flour; 
fl avor with vanilla. Make in double boiler. 

Mrs. Frances Williams. 



2 eggs 

1 cup sugar 

^ cup butter 



LAYER CAKE. 

^ cup milk 

2 small cups flour 

2 small teaspoonfuls baking 

powder 

A. R. 



1 cup sugar 

^ cup butter 

1 egg and yolk of 1 

J cup milk 



CINNAMON LAYER CAKE. 

2 cups flour 



i teaspoonful soda 

1 teaspoonful cream of tartar 

2 rounding teaspoonfuls 



cinnamon 

Beat well. Chocolate frosting is good on this and also 

for filling. 

Mrs. ^. HiNMAx. 
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FLAKE cake: 

i cup dark molasses 1 teaspoonful soda 

^ cup white sugar 1 teaspoonful cinnamon 

Yolks of 2 eggs ^ nutmeg and cloves 

i cup sour milk 1^ cups flour 

Butter size of an egg pinch of salt 

Bake in two or three layers in a quick oven. Use whites- 

of eggs for soft frosting. 

Mks. Cowles. 

Mrs. C. II. Green. 



SCRIPTURE CAKE. 

One cup butter (Judges 5:25.) 

Two cups sugar (Jererpiah 6:20.) 

Three and one-half cups prepared flour (1 Kings 4:22.) 

Two cups raisins (1 Samuel 30:12.) 

One cuj) almonds (Genesis 44:11.) 

One cup water (Genesis 24:20.) 

Six eggs (Isaiah 10:14.) 

A little salt (Leviticus 2:13.) 

One large spoonful honey (Exodus 2:31.) 

Sweet spices to taste (1 Kings 10:2.) 

Follow Solomon's advice for making good boys. First clause 

of Proverbs 23:14. Then bake. 

Harper's Bazaar. 



SOFT GINGER CAKE. 

1 egg 1 teaspoonful ginger 

1 cup molasses 1 teaspoonful soda 

^ cup sour milk 1 J cups flour 
1 tablespoonful butter 



Mrs. N. L. Foster. 



L^ 
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CREAM GINGER BREAD. 



J cup sour cream 
^ cup sour milk 
^ cup sugar 
i cup molasses 
If cups flour 

Bake in moderate oven. 



legg 

1 teaspoonful soda 

^ teaspoonful cinnamon 

|- teaspoonful ginger 



Yolks of 11 eggs 
2 cups sugar 
1 cup milk 
1 cup butter 



^ cup butter 
1 cup sugar 
i cup sweet milk 
1^ cups flour 



C. B. 
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SUNSHINE CAKE. 

2^ cups flour 

1 teaspoonful cream of tartar 
i teaspoonful soda 
flavor with vanilla 
Mrs. Ranney. ( Old Cook Book ) 

GOLD CAKE. 

yolks of 4 eggs 

1 whole egg 

1 teaspoonful baking powder 

Mrs. C. T>. Holbrook. 



GOLDEN CAKE. 

J cup milk 



f cup flour 

1^ teaspoonf uls baking powder 



^ cup butter 

J cup sugar 

Yolks of 5 eggs 

1 teaspoonful orange extract 

Cream the butter, add sugar gradually and yolks of eggs 

beaten until thick and lemon colored, and extract. Mix and 

sift flour and baking powiJer and add alternately with milk to 

first mixture. Omit orange extract, add ^ cup nut meats cut 

in small pieces and bake. 

Mrs. C. C. Davis. ( H. C. B. ) 
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SPONGECAKE. 

Beat 3 egg» two minuter, add 1^ cups sugar, beat five 
minuten 1 cup 11 oar with 2 tea«[>oonfols baking powder, beat 
one minute, the juice oi \ z lemon and a little extract of lem- 
on, I cup 'Cold water, beat one minute, 1 cup flour. Put ia 

the pan immediately and l»ake in a moderate oven. 

A.R 

SUNSHINE SPONGE CAKE. 

Whiti^ of 7 eggs \ teaspoonful cream of tartar 

Volks of 5 eggs 1 teaspoonful (»range extract 

1 cup sugar, fine granulaterl, a pinch of salt 
1 cup flour, scant, measured 

after sifting Ave times 

Beat yolks until thick and set aside, now add the pinch 
of salt and cream of tartar to the whites and beat until very 
stiff, add sugar, beat thoroughly, then add flavoring and beat- 
en yolks, beat lightly and carefully stir in the flou Bake 

fifty minutes; invert to cooL 

Mrs. Root. 

SPONGE CAKE. 

3 eggs 3 tablespoonfuls sweet creamf 
1 cup sugar 1 teaspoonful cream of tartar 
1 cup flour \ teaspoonful soda 

Pinch of salt 

Hake quickly. 

Mrs. I. J. Parker. 

ROLLED JELLY CAKE. 

4 eggs 1 oup flour 

1 cup Hugar 2 teaspoonfuls baking powder 

When baked spread with jelly and roll while hot, 

Mrs. Townsend, 
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JELLY ROLL. 

3 eggs 1 teaspoonful cream of tartar 

I cup sugar ^ teaspoonful soda dissolved 

1 cup flour, spoonful more if in 3 teaspoonfuls sweet milk 

needed a little salt 

1 tablespoonful butter 

As soon as out of the oven spread with jelly and roll in a 

towel. 

Mrs. R. W. Spear^ 

FEATHER CAKE. 

1 cup sugax 1 tablespoonful melted butt-er 

1 egg 1 teaspoonful baking powder 
i cup sweet milk 1 J- cups flour 

Mrs. C. D. Holbrook. 

SNOWBALL CAKE. 

1^ cups sugar whites of 3 eggs 

3 tablespoonfuls butter 2 even teaspoonfuls baking- 

f cup'milk powder 

2 cups flour 1 teaspoonful extract of pine- 

apple 

Cream the butter and sugar, add the whites of eggs, milk, 
fl'our and baking powder sifted together and then the flavor- 
ing. Bake in a square cake pan and frost. 

Mrs. Geo. Smith. 

WHITE LOAF CAKE. 

1 cup sugar, 1 teaspoonful baking powder 

i cup butter small 4^ cup milk 

1^ cups flour whites of 2 eggs added last 

Mrs. John Akin. 
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ANGEL CAKE. ' 

Whites of 11 egg» 1 teaspoonful cream of tartar 

1^ cups sugar 1 teaspoonful vanilla 

1 cup flour 

Sift flour three times, add sugar and cream of tartar and 

sift twice more. Beat eggs until stiff, add dry ingredients, 

combine mixtures as quickly as possible, add vanilla. Bake 

from forty to (ifty minutes, starting with moderate heat and 

increasing during the baking. 

Mks. Estella X>:lson. 



ANGEL CAKE. 

Whites of 8 eggs 1| cups sugar 

Pinch of salt 1 cup flour 

^ teaspoonful cream of tartar 1 teaspoonful vanilla 

Mix whites of eggs, add salt, beat to a stiff froth by beat- 
ing one way, just through the top of eggs, add cream of tar- 
tar, beat well, add sugar and stir one way until mixed well, 
add vanilla, mix well, add flour, folding in until well mixed. 
Bake from twenty to forty minutes in a tin not greased. 

Mrs. IIiltox. 



SNOWDRIFT CAKE. 

^ cup butter, creamed 3 cups flour 

2 cu})s sugar 2 teaspoonfuls baking f)owder 

Whites of 5 eggs, beaten stiff or 

1 cup sweet milk 1 teaspoonful cream of tartar 

Flavor with vanilla. i teaspoonful soda 

Mrs. a. B. Carle ton. 
Mrs. Lkslie Phelps. 
Mrs. K. W. Spear. 
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LILY CAKE, 

1 cup butter * 1 cup cornstarch 

:2 cups sugar 2 cups flour 

1 cup sweet milk whites of 5 eggs 

4^ teaspoonful soda 1 teaspoonful creatn of tartar 

Flavor and frost with hot frosting; cream butter and sugar 

together. 

Mrs. J. F. Gale. 

SNOW CAKE. 

1 cup sugar 2 cups flour 

^ cup butter whites of 4 eggs 

^ cup milk 1^ teaspoonfuls baking powder 

• Flavor with lemon extract. 

Cream the butter and sugar, add the milk, add flour and 

baking powder sifted together and last the whites of eggs 

beaten stiff. Bake in a shallow pan in a moderate oven. 

Cover with boiled frosting. 

Mrs. a. W. Livingston. 

WHITE CAKE. 

i cup butter 2^ cups flour 

2 cups sugar 2 teaspoonfuls baking powder 
1 cup sweet milk whites of 4 eggs 

Mrs. F. p. Davis. 

CREAM FROSTING. 

One cUp granulated sugar, ^ cup milk boiled fifteen min- 
utes and stirred to a cream. 

TOP FROSTING OF CHOCOLATE. 

One-third cup of chocolate with enough powdered sugar 

to make it firm. 

Ellen B. Proutv. 
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CHOCOLATE ICING. 

Melt 2 squares of chocolate, add 2 tablespoonfuls^milk, 2 

level tablespoonfuls sugar, ^ level teaspoonful butter. Cook 

until smooth, turn over cake at once. 

Mrs. Hiltox. 

LEMON FILLING. 

The juice and grated rind of 1 lemon, put in double boil- 
er with 1 cup sugar, yolks of 2 eggs and 2 heaping teaspoon- 
fuls cornstarch. Mix together and pour over it 1 cup of boil- 
ing water, let it boil up, stirring all the time until it is thick 
like jelly, butter size of an egg. Put jelly on cake while it i& 

warm. 

Mrs. a. J. White. 

FILUNG FOR CAKE. 

One-half cup milk and 1 spoonful flour boiled together, 

then add 1 eggj ^ cup sugar and small piece of butter. When 

cool add vanilla to taste. 

Mrs. S. W. Keith. 

MOCHA FROSTING. 

1 cup powdered sugar ^ cup butter (small) 

4 teaspoonfuls cocoa 1 teaspoonful vanilla 

4 teaspoonfuls strong hot coffee 

Cream sugar and butter, add cocoa and coffee and spread 

on cake. 

Mrs. J. R. Akin. 

SOUR CREAM FROSTING. 

1 cup sour cream 1 cup sugar 

1 cup broken walnut meats. 

Boil all together seven or eight minutes, stir to keep from 
burning. Beat a little before putting on the cake. 

Mrs. O. C. Miller. 
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MOCHA FROSTING. 

2 teaspoonfuls dry cocoa 1 cup frosting sugar 

2 tablespoonfuls hot coffee butter size of walnut 

Mrs. F. E. Hapgood. 

BOII^D FROSTING FOR CAKES. 

Take a small granite iron dish, into it break the white of 
1 egg, mix with 8 teaspoonfuls white sugar. Place the dish in 
another containing boiling water. Stir the mixture until it 
piles from spoon, and spread quickly on the cake. 

Mrs. G. H. Newland. 

YELLOW FROSTING. 

Beat well the yolks of 3 eggs; add pulverized sugar until 

thick enough not to run. 

Mrs. W. N. Kinne. 



COOKIES. 



"She rushed and bit his head off — 
And not one harsh word he said : 

Don't praise him for his patience — 
He was made of gingerbread." 



GINGER COOKIES. 

'2 cups molasses 3 teaspoonfuls soda 

1 cup sugar 2 teaspoonfuls cream of tartar 

1 cup warm water 2 teaspoonfuls ginger 

1 cup shortening salt 

Mix cream of tartar and soda with sugar, add shortening, 

molasses and other ingredients. The above will make a large 

pan full. 

Mrs. Geo. Smith. 



GINGER PUFFS. 

2 eggs 1 cup brown sugar 

^ cup butter | cup molasses 

3^^ cups flour I cup sweet milk 

1 teaspoonful ginger 1 teaspoonf ul soda 

This batter can be prepared and a few baked, then put 
away and more baked at any time. 

Mrs. S. II. CuKRiKK. ( Old Cook Book ) 
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GINGER CCX)KIES. 

One-half cup boiling water; 1 even teaspoonful soda, let 

stand until nearly cool, then add ^ cup each butter, sugar and 

mola£»e8, J teaspoonful each ginger and cinnamon; flour to roll 

out not very thin. 

Mrs. I. J. Parker.. 



GINGER COOKIES WITHOUT EGGS. 

1 cup sugar ^ cup butter 

1 cup syrup ^ cup water 

1 tablespoonful ginger 1 teaspoonful soda 

Flour enough to mix. Roll out thin. 

Mrs. Townsend. 



MAPLE SUGAR DROP CAKES. 

^ cup butter (creamed) ^ cup sour cream 

J cup maple sugar 1 small teaspoonful soda 

^ cup white sugar J cup currants 

1 egg (beaten light) 1 teaspoonful vanilla 

2J cups flour 

Mix in the order given and drop by dessert spoonfuls on 

a pan and bake in a hot oven. 

Marie C. Blanc^hard. 



SUGAR COOKIES. 

1 egg ^ cup sour cream 

1 cup sugar 1 teaspoonful soda 

^ cup butter vanilla 

Roll thin and bake in a quick oven. 

Mrs. E. B. True, 



no Cookies. 

CREAM COOKIES. 

1 cup thick sour cream ^ teaspoonful each soda and 

1 cup sugar salt 

1 egg spice or vanilla 

Cut one-half inch thick and bake in a hot oven. 

Mrs. C. D. Holbrook. 

PEANUT COOKIES. 

Cream together 2 rounded tablespoonfuls butter and ^ cup 
sugar; add 1 egg well beaten, 2 tablespoonfuls milk and ^ tea- 
spoonful salt. Mix 1 teaspoonful baking powder with 1 cup 
flour, stir it in and add 1 cup finely chopped peanuts. Drop it 
by the teaspoonful s on buttered tins an inch or two apart and 

bake in a quick oven. 

Mrs. Anna Green Clark. 

NUT COOKIES. 

1 tablespoonful butter (scant,) 1 teaspoonful baking powder 
i cup sugar, creamed together ^ teaspoonful salt 

2 eggs 4 teaspoonfuls milk 
1 scant cup flour 

A generous cup of chopped hickory nuts or walnuts and 
flavor with vanilla. Drop with teaspoon on buttered pans two 
inches apart. If too thick add a little milk. 

Mrs. a. W. Hollenburg. 

EROWNIES. 

^ cup butter 1 egg, well beaten 

^ cup sugar ^ cup bread flour 

J cup Porto Rico molasses 1 cup pecan meats cut in pieces 

Mix in the order given. Bake in lady-finger pans, garnish 

top of each cake with one half pecan meat. 

Ellen B. Prouty. 
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BROWNIES. 

1 cup sugar 2 squares chocolate 
i cup butter 1 teaspoonful vanilla 
^ cup flour 1 cup nuts 

2 eggs a little salt 

Bake in a quick oven, let rise and then fall, cut in long 

pieces before cold. 

Mrs. C. F. Ranney. 

MARGUERITES OR NUT CAKES. 

2 eggs, beaten slightly . ^ teaspoonful baking powder 

1 cup brown sugar ^ teaspoonful salt 

^ cup flour 1 cup broken pecan meats 

Put one teaspoonful of mixture in patty or cup cake tins, 

putting one half nut on each cake and bake ten or twelve 

minutes. 

Mrs. Clarknce Richmond. 

PEANUT COOKIES. 

1 cup sugar f cup sweet milk 

^ cup butter 2 cups pastry flour 

1 egg 1 cup roasted peanuts, minced • *• 

flne 

Roll the dough very thin, scatter nuts through it; bake in 

rather quick oven. 

Mrs D. M. C. 

COCOANUT COOKIES. 

jf^ nearly ^ cup butter 1 egg 

1 cup sugar 1 teaspoonful soda 

^ cup milk . 2 teaspoonfuls cream of tartar 

1 cup cocoanut 

Mrs. C. C. Davis. 
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ROLLED ALMOND WAFERS. 

J cup butter J cup milk 

^ cup powdered sugar ^ cup bread flour 

^ teaspoonful vanilla 

Cream butter, add sugar gradually and milk drop by drop; 
then add flour and flavoring. Spread very thinly with a broad 
long-bladed knife on a buttered inverted dripping pan. 
Crease in three inch squares, and bake in a slow oven until 
delicately browned; when done cut squares apart with sharp 
knife, roll, while warm, in tubular shape; tie in bunches with 
narrow ribbon to serve. If wanted just before putting in the 
oven sprinkle with chopped almonds, or any nuts preferred. 

Mrs. Geo. B. Young. 

VANILLA WAFERS. 

1 cup sugar 4 tablespoonfuls milk 

I cup butter 1 teaspoonful vanilla 

1 egg 1^ teaspoonfuls cream of tartar 

Flour to roll f teaspoonful soda 

Roll very thin and bake in quick oven. Sometimes I 

serve out one-half of quantity and add chopped raisins or 

whole currants, thus having different kinds of cookies with 

little trouble. 

Mrs. Cora Fairbrother. 

HERMITS. 

1 egg 1 cup molasses 

I cup butter and lard 1 teaspoonful soda dissolved 

1 cup sugar in 1 cup hot water 

1 cup raisins and currants J teaspoonful each cloves, 

4 cups flour cinnamon and nutmeg 

Drop in buttered pan, spoonful each. 

Mrs. S. W. Keith. 
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CEUA'S HERMITS. 



1 cup sugar 

legg 

^ cup butter 

f cup raisins 

Mix soft, bake like cookies. 



2 tablespoonfuls sour milk 
1 teaspoonful soda, small 
^ teaspoonful cloves 
i teaspoonful cinnamon 

Mk8. C. L. M. Bugbee. 



HERMITS. 

2 eggs 1 teaspoonful each cinnamon, 

1^ cups sugar . cloves and nutmeg 

1 cup butter 1 teaspoonful soda 

1 cup currants ^ cup sweet milk fecant 

Roll quite thin; sprinkle with sugar before baking. 

Mrs. Rosa Sawyer. 



3 eggs 

2 cups sugar 

1 cup buttjr 

2 tablespoonfuls sour milk 

Mix hard. 



HERMITS. 

1 teaspoonful soda 

1 cup chopped raisins 

a little salt 

1 teaspoonful all kinds of spices 



Mrs. M. J. Blair. 



^ cup butter 
^ cup lard 
1 cup sugar 

^ cup boiling coffee, poured 
on lard and butter 

Mix stiff and roll thin. 



COFFEE COOKIES. 

1 cup molasses 

1 tablespoonful vinegar 

2 teaspoonfuls soda 
1 teaspoonful ginger 
A bit of salt 



H. C. B. 
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OATMEAL COOKIES. 

1 cup sugar 1 small teaspoonful soda dis- 

^ cup butter and lard mixed solved in ^ cup hot water 

1 egg I cup fine oatmeal 

^ cup flour 

I use rolled oats put through food chopper. Roll very 

thin. 

Mrs. (t. E. Yol xg. 

OATMEAL COOKIES. 

5 cups rolled oats 1 cup melted butter 

3 cups flour f cup hot water 

1 cup sugar ' 1 dessert spoonful baking 

powder 
Roll and cut in squares. I use one-half the receipt. 

Mrs. W. N. Ki.vxe. 



OATMEAL COOKIES. 

1 egg 1 teaspoonful soda 

1 cup sugar pinch of salt 

1 cup granulated oatmeal flour enough to roll out 

1 cup sour cream or milk 1 cup chopped raisins 

Mrs. F. 8. Kellawav. 



SCOTTISH FANCIES. 

1 egg^ beaten very light 1 teaspoonful vanilla 

^ cup sugar 1^ cups rolled oats 

^ teaspoonful butter pinch of salt 

Mix thoroughly and drop ^ teaspoonful of mixture on 
uttered pan about 2 inches apart. Bake in quick oven. 

Mrs. Geo. F. Goode. 
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CHOCOLATE COOKIES. 

Beat to a cream ^ cup butter and 1 tablespoonful lard; 
gradually beat into this 1 cup sugar, ^ teaspoonful salt, 1 tea- 
spoonful cinnamon, 1 square chocolate, 1 well-beaten egg, 1 
teaspoonful soda dissolved in 2 tablespoonfuls sweet milk; stir 
in about 2| cups flour; roll thin and cut in round cakes and 
bake in rather quick oven. The secret of making good cook- 
ies is the use of as little flour as will suftice. 

Mrs. Oakley. 



CONFECTIONERY. 

**Who comes to eat of Kalt with you 
Get« many a lamp of sweetness too." 

PRAUNES. 

One and seven-eights cups powdered sugar, 1 cup maple 

syrup, 2 cuj>s pecan meats cut in pieces, J cup cream. I>oil 

sugar, syrup and cream until, when tried in cold water, a soft 

ball may be formed, iiemove from fire and beat until of a 

creamy consistency; add nuts and drop from tip of spoon on 

buttered j^aper. 

Alick Shermax. 

PANOCHE. 

Two cups brown sugar, ^ cup white sugar, 1 tablespoon- 

ful butter; boil until it will harden when dropped in ice cold 

water, stir all the time; take from the fire, flavor with vanilla, 

stir in I teacuj) of broken walnuts and stir quite a little after 

the nuts are in; j)ut in a buttered pan, cool and mark off in 

s<juares before it gets too hard. 

Mrs. a. J. White. 

PEANUT BRITTLE. 

Melt 1 cup sugar in a frying pan, stirring all the time; 
when melted pour in ^ pint chopped peanuts and pour in but- 
tered tin. 

Vera Kipp. 
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PANOCHE. 

Four cups brown sugar, 2 cups chopped walnuts, 1 cup 
rich milk, butter size of a walnut; cook half an hour and stir 
constantly. 

VERi KiPP. 

CCX:OANUT PUFFS. 

Two cups cocoanut, 1 cup powdered sugar, beaten whites 

of 2 eggs, 2 tablespoonfuls flour or cornstarch; drop on buttered 

tins and bake quickly. 

Vera Kipp. 

SNOW CANDY. 

Boil until brittle 1 pound moistened sugar, 1 tablespoon. 

ful vinegar, 1 teaspoonful cream of tartar; spread on buttered 

plates and when cool pull until white. 

Vera Kipp. 

CHOCOLATE MACAROONS- 

Stir to a paste whites of 7 eggs, f pound sifted sugar, ^ 
pound almcnds, pounded very fine, and 2 ounces grated choc- 
olate. Have ready wafer paper cut round on which lay pieces 
of the mixture rolled to fit the wafer. Press one-half a 
blanched almond on each macaroon and bake in a moderate 

oven. 

Vera L. Kipp. 

WELLESLEY SEA FOAM. 

Three cups maple sugar, 1 cup w^ater; boil until it S}ia2>s 
in cold water. Pour gradually on beaten white of egg (use 
2 if very small) and beat fast with Dover egg-beater until of 
the consistency of whipped cream; add 1 coffee cup of broken 
walnut meats and drop quickly on buttered plate, using a tea- 
spoon. 

M. C. B. 
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CANDIED ORANGE PEEL 

Remove the peel from tliin skinned oranges in quarters. 
Put into a sauce pan, cover with cold water, set on the range, 
bring to the boiling point, and cook slowly until soft. Drain 
and remove the white portion by carefully scraping off, using 
a silver spoon. Cut the j^ellow portion into thin strips length- 
wise, using scissors. Boil ^ cup of water and one of sugar un- 
til the syrup will thread. Cook strips in the syrup five min- 
utes, drain, and coat with fine granulated sugar. 

Mrs. C. F. Raxxey. 

FRUIT CHEESE. 

One-half pound each figs, dates and seeded raisins, 1 cup 

each walnut meats, Castile nuts, J cup blanched almonds. 

Put through meat chopper; mix well together, if it seems dry 

add a little lemon or other fruit juice. Pack in jelly jars. 

Good for confectionery also for cracker sandwiches. 

I. E. M. 

FONDANT. 

Four cups sugar, 1 cup water, ^ teaspoonful cream of tar- 
tar. Stir until the sugar is dissolved, then let it boil without 
stirring until it will make a soft ball when dropped in cold 
water. Remove from the fire and let cool until you can hold 
your finger in it without burning. Stir until it commences to 
harden, then turn out on a molding board and work with your 
hands till soft and creamy. Used as a foundation for all 

cream candies. 

Mrs. Spooxer. 

CREAM WALNUT CANDY. 

Two cups white sugar, ^ cup sweet cream; boil until it 
will harden in water. Remove from fire and stir until it be- 
gins to thicken, then stir in walnut meats; flavor with vanilla, 
spread on plates and when partly cool cut in squares. 

Mrs. Leslie Phelps. 
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PEANUT CANDY. 

Some gloomy day when young folks yawn 

And wish the weary hours were gone, 

Go to your storeroom and there get 

Brown sugar, heavy, almost wet; 

Send some one to a peanut stand; 

A quart, fresh roasted, you'll demand. 

Set all the children shelling these. 

And make them whistle, if you please. 

When these are shelled, chop, not too fine; 

Butter some pie pans set in line; 

Then take a pound of sugar, turn 

Into a pan and melt, not burn; 

But add no water. When 'tis done, 

And like thick syrup, quickly run; 

Your choppedup peanuts lightly salt 

And turn them in. If there's no fault, 

Stir just a minute, pour in tins. 

And cool; and then the fun begins. 



PICKLES, PRESERVES AND 

DRINKS. 

"Berries and cherries and plums and pears 
Pickles and Ketcbup and tart affairs." 

SWEET PICKLES. 

1 j)eck green tomatoes, sliced 1 cup salt 

1 quart onions, sliced 2 pounds brown sugar 

2 quarts vinegar 2 pounds seedless raisins 
2 spoonfuls allspice 2 spoonfuls cloves 

Put salt over the tomatoes and onions and let stand over 
night; in the morning drain. Put vinegar, sugar and spice to- 
gether and when warm put tomatoes and onions in and cook 

until soft. 

Mrs. Amy F. Hall. 



EASILY PREPARED PICKLES. 

Buy the large cucumber pickles, split them lengthwise 
once, sprinkle with salt and j^our over them boiling w^ater, let- 
ting them stand over night. Drain and place pickles in jar. 
Make sweet pickle to pour over them of vinegar and maple or 

white sugar, cooking a few minutes. 

M. H. B. 
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MUSTARD PICKLES. 

3 quarts cucumbers 1 large cauliflower 

1 quart baby onions 4 chopped peppers 

Soak over night in 4 quarts water and 1 pint salt; in the 
morning scald in brine, then drain. 

Cream. 

1 tablespoonful tumeric 1 cup sifted flour 

6 tablespoonfuls mustard 2^ cups sugar 

IJ quarts vinegar 

Let vinegar boil, then stir in flour, mustard, tumeric and 
.sugar, add pickles, boil fifteen minutes, stir often. 

Mrs. O. C. Miller. 

CURRIE PICKLED CUCUMBERS. 

1 quart vinegar 2 tablespoonfuls of salt 

1 teaspoonful of pepper 

Boil in the vinegar, then mix with cold vinegar the follow- 
ing. 

1 teaspoonful of currie powder 1 tablespoonful of cornstarch 

2 tablespoonfuls of mustard 

Stir into the boiling vinegar, and pour over the cucum- 
bers, boiling hot. This will cover 50 pickles. 

X. B. D. 

GREEN CUCUMBER PICKLES. 

1 bushel cucumbers ^ pound cinnamon 

1 pint coarse salt ^ pound cloves 

^ pound horseradish ^ pound mustard 

Dissolve the salt in enough hot water to cover the cucum- 
bers and pour over them boiling hot; let stand twenty-four 
hours; reheat three successive mornings, the fourth morning 
drain off brine and pour over boiling water to cover and let 
stand twenty-four hours. If cucumbers are filled out plump 
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they are ready for vinegar. Place in jar and add spice in 

bags; heat vinegar enough to cover with piece of alum size of 

a walnut and pour over hot. 

Mrs. B. T. Wkhh, 



* MUSTARD PICKLES. 

1 quart small cucumbers 2 medium heads cauliflower 

1 quart button onions 3 green peppers 

1 quart white string beans 

Put in brine over night made with 1 cup salt; in the morn- 
ing cook a little in the brine and drain out, and add 
6 tablespoonfuls mustard 1 cup sugar 

3 small spoonfuls flour ^ ounce curry powder 

^ ounce tumeric powder 2 quarts vinegar 

Wet this all up with a little vinegar and stir into the 2 

quarts of vinegar boiling hot; put in pickles and cook a few 

minutes. 

E. A. Rams DELL. 



POTTSFIELD PICKLES. 

1^ quarts green tomatoes 3 or 4 onions 

H quarts ripe tomatoes 2 bunches celery 

1^ quarts cabbage 2 little peppers 

J cup horseradish 

Chop these ingredients fine and add ^ cup salt and let 

stand over night. In the morning drain and add 

1^ quarts vinegar • 1 pint sugar 

i^ teaspoonful cinnamon ^ cup white mustard seed 

^ teaspoonful cloves 

Cook fifteen or twenty minutes 

E. A. Kamsdkll. 
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SWEET PICKLE. 

One peck green tomatoes, sliced; 4 large onions, sliced; 

put over them 1 cup fine salt; cover and let stand over night; 

drain in the morning; boil them in 2 quarts water and one 

quart vinegar twenty minutes; drain off again; then take 2 

quarts vinegar, 2 pounds brown sugar, 2 tablespoonfuls each 

pimento, cinnamon and cloves, and one tablespoonful cayenne 

(put the spices in a bag) and boil in the vinegar one-half hour; 

put the tomatoes in and let stand a few minutes and put in an 

earthen jar. This is very nice for chopped tomatoes, also for 

ripe cucumber picKles by omitting the onions. 

JMrs. O. B. Gould. 

FRENCH MUSTARD. 

3 heaping teaspoonfuls mustard 1 teaspoonful flour 

^ teaspoonful powdered cloves ^ cup sugar 

Mix drv and add vinegar;si8tir well until it boils. 

. ^ O.J. C. 

GRANDMA'S TOMATO KETCHUP. 

One gallon of skinned tomatoes, 2 tablespoonfuls salt 

sliced 2 tablespoonfuls black pepper 

3 tablespoonfuls mustard 

Add a little sharp vinegar and simmer slowly in a pre- 
serving kettle for four or five hours and then strain through a 
wire sieve and bottle close. Use enough vinegar to make ^ a 
gallon of liquor when the process is over. 

A. S. CUSHMAN. 

CHILI SAUCE. 

1 2 large ripe tomatoes 2 tablespoonfuls salt 

4 ripe, or 3 green ])eppers 3 tablespoonfuls sugar 

3 cups vinegar 1 tablespoonful cinnamon 

Peel tomatoes and onionp, chop all fine and boil two- 
hours. Bottle and it will keep any length of time. 

MKS. E. E. WlIlTAKKR. 
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SPICED TOMATOES. 

7 pounds ripe tomatoes 1 tablespoonful whole cloves 

5 pounds sugar 3 tablespoonfuls stick cinnamon 
1 pint vinegar 

Peel and boil the tomatoes three-fourths of an hour with- 
out water and drain tlirough a colander. Add sugar and 
spices (in a bag) and boil one hour. Will be almost like jelly. 

Mrs. C. C. Davis. 

TO CAN PEACHES AND PEARS. 

Peel, halve and seed the fruit and drop into cold water to 
prevent discoloration. Prepare a syrup in the proportion of 1 
pound sugar to 1 quart water, letting it boil five minutes; put 
in the fruit and let it remain until thoroughly heated. Fill 
cans with hot fruit and pour the hot syrup over. The fruit 
used should be fresh, perfectly sound and free from blemish. 

Mrs. E. J. Grekn. 

ORANGE MARMALADE. 

6 .oranges 6 lemons \ grape fruit 

Cut these into very thin pieces and for every ])ound of 

fruit add H pints of cold water, and let stand twenty-four 

hours. Boil one hour, then for every i)ound after Ixaling, add 

1:^ pounds sugar. Let stand twenty-four hours, then boil one 

hour, and place in jelly glasses. 

Mrs. (i. IL l^Ron v. 

ORANGE MARMAI^DE. 

12 seedless oranges 6 lemons 

Slice the oranges very thin, skins and all; for each pound 
add 3 pints water and let stand over night; boil until tender, 
let cool and add 1:J^ pounds sugar to every pint; boil one and 
three-fourths hours. When about half done add lemons sliced 
thin and continue to boil the remaining time. 

Mrs. T. HiNMAN- 
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CURRANT JELLY. 

String the currants from the stems after washing and 
wlnle draining. Put into the preserving kettle, mash them a 
little with a spoon, to prevent burning, as no water must touch 
them, and bring to a boil. Boil gently a few minutes until 
they are lit to be strained. Strain the juice and measure it;, 
for every pint of juice allow 1 pound of sugar; heat the sugar 
in a bowl large enough to stir the whole together; put the juice 
back into the kettle and when it simmers, skim and pour hot 
over the dry sugar, and stir until it dissolves. 

J. H. and A. N. Collier. (Old Cook Book.) 



TUTTI FRUTTI. 

Put 1 pint brandy into a stone jar and add various fruits 
as they come into the market; to each quart fruit add the same 
quantity of sugar, and stir the mixture each morning until all 
the fruit has been added. Raspberries, strawberries, apricots,, 
cherries, and pineapples are the best to use. 

Alice Sherman. 



FRUIT PUNCH. 

Juice of 5 lemons 3 oranges (juice) 

1 quart crushed strawberries 3 quarts water 

1 cup shredded pineapple 1 cup raspberry juice 

1 banana sliced thin grated rind of 1 lemon 

Sugar to taste 

Pack in ice until it begins to congeal; serve with a slice of 

orange in each cup. 

Mrs. J. R. A. 
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RASPBERRY VINEGAR. 

I 

To 1 pint of beiTies add 1 pint vinegar and let stand three 
days, then strain; to each pint of juice add 1 pound white sugar, 
boil to thicken some, skimming meantime. Cool and bot- 
tle at once. If the vinegar is very strong add a little water. 

Mrs. Hilton. 



BLACKBERRY VINEGAR. 

One quart of black benies to 1 of sharp vinegar. Let 
stand a day, then squeeze out the juice. Add to this, two 
days in succession, as much fruit as the vinegar will hold, each 
time pressing out the juice. To each quart of the vinegar 
thus prepared put 2 pounds of sugar and boil about ten min- 
utes. When cool, bottle and seal. 

Mrs. L. E. Cook. 



SHRUB. 

To 4 quarts of raspberry juice, add 1 pint of vinegar and 

let it stand over night. Then to every quart of juice add 2 

pounds of sugar and boil half an hour. Skim, let stand until 

cold and put in bottles. 

Mrs. L. E. Cook. 



GRAPE JUICE. 

Measure 1 peck Concord grapes with the stems; strip them 

from the stems and cook in 3 quarts water; when tender, strain, 

being careful not to press any of the pulp through with the 

juice; add sugar to juice, allowing 1 cup sugar to each quart 

juice; let come to a boil, skim carefully and seal air tight in 

<;ans or bottles. 

Mrs. E. E. Whitaker. 
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CURRANT CORDIAL. 

2 quarts whiskey 2 quarts red currants picked over 

Put these together and let stand twenty-four hours at 

least; strain, then add 2^ pounds sugar and 2 ounces African 

ginger root. Let this stand twenty-four hours, strain again 

and bottle. 

Abbie Root. 

ELDER BLOSSOM WINE. 

One quart blossoms picked from stem and pressed in 
measure hard; 9 pounds white sugar, 3 gallons boiling water, 
skim and pour over the blossoms. When cool add 1 yeast 
cake and ^ cup lemon juice. Let stand six days, straining 
three times a day; after this, strain and add 3 pounds seeded 
raisins. Put in jugs and let stand until January, then bottle. 

Mrs. a. F. Hall. 

CREAM OF NECTAR. 

Three pounds sugar, 2 ounces tartaric acid; pour over this 
1 quart boiling water and let cool. Beat together the whites 
of 3 eggs and 3 tablespoonfuls flour and stir into the first mix- 
ture; boil five minutes, letting the scum boil in, and add 1 bot- 
tle lemon extract, or any flavor preferred. When wanted to 
use put 2 tablespoonfuls of the nectar into a tumbler of cold 

water and add ^ teaspoonful soda. 

__ A. H. 



CHAFING DISH. 

"Here'R good cheer all the year 
Where friendship doth the dish endear." 

CREAMED OYSTERS AND CHICKEN. 

1 pint oysters 2 tablespoonfuls butter 

1 pint chicken 2 large tablespoonfuls flour 

1 pint cream chopped celery, added last if 

you like 

Cook oysters a little first; put butter and flour in the- 

chafing dish and when smooth add cream; add oysters and 

cook a few minutes; add chicken and season to taste with salt 

and a little red pepper. 

A. R. 

SALMON WIGGLE. 

One pint milk scalded; thicken with 2 tablespoonfuls of 

cornstarch dissolved in a little milk. Add 1 large cup of 

canned peas and cook a few minutes, then add 1 large cup of 

canned salmon flaked, a piece of butter half the size of an egg, 

and salt and pepper to taste. Serve with saltines. This is- 

nice made of canned chicken or canned shrimp in place of 

salmon. 

Mrs. a. J. Whitk. 
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CREAMED ASPARAGUS. 

Into a sauce made from a half cup butter, a tablespoonful 

of corn starch and a teaspoonful of salt stirred into a half pint 

of milk and a cup of cream, watching carefully until smooth, 

put an ordinary sized bunch of cooked asparagus (or one can) 

cut in inch pieces and bring to . a boil. Serve on buttered 

toast or butter thins. 

Mrs. J. F. Blanch ARD. 

WELSH RAREBIT. 

One half pound cheese, grated. The soft American 
dairy cheese should be used; 2 eggs, 1 gill ale or beer, (Bass's 
white label ale is best,) 1 tablespoonful butter, 1 teaspoonful 
Worcestershire sauce, 1 teaspoonful lemon juice, 1 teaspoonful 
celery salt, saltspoonful mustard, pinch of cayenne. Melt the 
butter over boiling water, ad<l the beer, and when these are 
smoking hot, put in the cheese. As soon as it is smooth sea- 
son with the celery salt, mustard and pepper. Have ready 
the eggs, . the whites and yolks beaten separately and very 
light, and then stirred together. Dip out some of the hot 
cheese mixture and pour it into the bowl with the e^jgs, stirring 
steadily. This will decrease the probability of the* eggs 
curdling. When they are well mixed pour them into the chaf- 
ing-dish slowly, never intermitting the stirring. When they 
are well blended, and the mixture is smooth and creamy, put 
in the Worcestershire and lemon j'lice and serve at once on^ 
hot toast. This is a very delicious "rabbit." 

Mrs. Geo. F. Koot. 

ENGLISH MONKEY. 

One cup stale bread crumbs, 1 cup milk, \ cup soft milk 
cheese cut in cubes, 1 ^'g^'^ 1 tablespoonful butter, a bit of cay- 
enne pepper, ^ teaspoonful salt. 

Mrs. Oakley. 
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SWEET BREADS WITH PEAS. 

Remove the tubes and membranes from one pair sweet 
breads; parboil in boiling, salted, acidulated water twenty- 
minutes. Allow i tablespoonful each of salt, vinegar, or lem- 
on juice to each pair of sweet' breads. Drain and plunge into 
cold water; as soon as cool remove from water and cut into 
cubes. Drain f cup canned peas from their liquor, rinse and 
add to the sweet breads. Make a cream sauce by melting 2 
tablespoonfuls of butter in blazer; add 2 tablespoonfuls flour 
mixed with f teaspoonful salt, and ^ teaspoonful paprika. 
Pour on gradually 1 cup milk or thin cream. When it boils 

add sweet breads and peas and serve as soon as thoroughly 
heated. 

Alice Sherman 

WELSH RAREBIT. 

i pound cheese 2 eggs 

^ cup cream 1 tablespoonful butter 

1 teaspoonful mustard A few grains of cayenne 

^ teaspoonful salt 6 slices of toast 

Put the cheese through the meat chopper. Place the 

butter, cream and cheese in the chafing dish and when melted 

smooth, add eggs, mustard, salt and pepper, beaten together* 

Cook until it thickens and serve on hot toast. Any rarebit 

that may be left can be placed in cream cheese jars and used 

cold with sal tines to make sandwiches. 

Mrs. H. G. B. 

CREAMED CHICKEN. 

One boiled chicken cut in dice, 1 pint cream, large ^ cup 
cracker crumbs (toasted, powdered and sifted,) J onion, grat- 
ed, 1 teaspoonful butter, salt and cayenne pepper. Put butter, 
cream and onion with seasoning in chafing dish; when heated 
thicken with cracker crumbs and add chicken. When boiling, 

serve on toast cut in rounds. 

Mrs. Oakley. 



MISCELLANEOUS. 

"Waste Not, Want Not." 

New, white mosquito netting and cheese cloth are useful 
for draining lettuce and for putting around fish, chicken or 
vegetables that require careful boiling. 

Keep a damp towel on the table when cooking, for wip- 
ing the hands. 

In frying griddle cakes, the smudge will be prevented if, 
after, the griddle is first buttered, salt be sprinkled on, instead 
of more butter being used. 

If a layer cake troubles by slipping to one side stick a 
clean hat pin (kept for the purpose) through the three layers 
and let it remain until the filling becomes firm. 

Celery may be kept for several days in perfect condition 
by washing and putting in a self -sealing can, sealed tight and 
kept in a cold place. 

HARD SOAP. 

1 ten-cent can potash 1 tablespoonful (or more) borax 

3 pints cold water I five-pound pail grease 

Put potash into cold water, let cool about forty minutes; 
when cold put in borax; strain grease through cheese cloth and 
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add to potash when cool, stirring slowly until thick as honey. 
Put clean white cloth in bottom of old dripping pan, then thick 
greased wrapping paper over that; pour in mixture and when 
cool and hard cut in bars. 

Mrs. D. M. Gamp. 

When cleaning a spot with gasoline, if a blotting paper is 
placed under the material, the gasoline will not leave a ring. 

To remove iron rust, wet in a solution of oxalic acid, then 
hold over the steam of the tea kettle; repeat till spot disap- 
pears. 

To remove paint from windows, dissolve ten cents worth 
of oxalic acid in 1 pint hot water and apply with brush. 

Turpentine will remove vaseline stains if applied before 
being wet. 

To Remove Fresh Tea and Coft'ee Stains — Place the 
stained linen over a large bowl, and pour through it boiling 
water from the teakettle, held at a height to insure force. 

To Remove Old Tea and Coffee Stains — Soak in c(»ld 
water first, then use boiling water, as above. 

To Remove Cccoa and Chocolate Stains — Use cold water 
first, then boiling water, as above. 

To Remove Fruit Stains — Pour boiling water over the 
stained surface. Arrange the cloth in such a manner that the 
water passes through a single thickness, and from a height 
above it. 

To Remove Obstinate Fruit Stains — Use 3 ounces of ox- 
alic acid to 1 pint of water. Wet the stain with the solution,, 
place over a kettle of hot water in the steam or in the sun- 
shine. Kinse well tlie instant the stain disappears; wet the 
stain with ammonia to counteract the acid remaining. Then 
rinse it thoroughly again. 

To Remove Ink Spots from Gingham — Wet the spots. 
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with milk and cover them with common salt. Let stand some 
hours — then rinse in several waters. 

To Remove Ink Spots — Put 1 or 2 drops of oxalic acid 
on the spots, rinse in several waters, and finally in ammonia. 

To Remove Grass Stains — Allow the spots to remain sat- 
urated for a little time with alcohol, then wash in clear water. 

To Remove Mildew — Use lemon juice and sunshine, or if 
deep seated, soak in a solution of 1 tablespoonful of chloride 
of lime in 4 quarts of cold water until the mildew disappears. 
Rinse several times in clear water. 
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Your Cake, Biscuit and Muffins will be light, 
delicate and of the finest texture if made with 

RUMFORD 

The Wholesome 

Baking' Po^vder 

Rumford excels all other baking powders 
in purity and healthfulness, and food made with 
it will always be nutritious and easily digested. 

It restores to fine wheat flour the nutritious 
and health-giving properties removed in the 
process of bolting. 

It imparts neither a bitter or baking pow- 
der taste to the food. Does not impair the 
most delicate flavoring which may be used. 



For recipes in this book, where a baking powder it called 
for, use RUMFORD and you will obtain most tatitfactory 
results. 



15 cents Half pound can. 



R^ 



Memphreniago,<3^ Cook Book. 135 

IF YOU are housekeeping or have any such intentions you'll 
find the "Memphremagog Cook Book" a friend indeed. But 
you'll need more than this good book; you'll need housekeep- 
ing goods, just such goods as the housekeepers of Orleans County 
have been buying from this store for nearly half a century, all kinds 

BEDDING. TABLE LINENS, TOWELS, 
CARPETS, RUGS. CURTAINS AND SHADES. 
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**The Largest Stocks Here" 

THE MOST REASONABLE PRICES TOO. 
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The Gilman Store 



NEWPORT, VT. 



IV m. C. Gilman & 'Son Geo. C. Gilman 

i865 i8yy 

GILMAN e COMPANY 
1887 
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Hotds America's HIghemt Prime 



BAKER'S 

Cocoa and Cbocolatc 

Absolutely pure, with a 
most delicious flavor, made 
by a scientific blending of 
the best cocoa beans grown 
in different parts of the 
world. It is backed by 126 
years of successful manu- 
facture and by 46 highest 
awards in Europe and 
America — an unparalleled 
record of achievement. 

Be sure that you get the genuine with the trade-mark 
on the package. 

Di reel ions for preparing more than one hundred dainty 
dishes in our Choice Recipe Book, sent free on request. 

Walter Baker (Si Co. Ltd. 

Establbheil 1780. DORCHESTER. MASS. 
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A FTER YOU hove cooked from 
these very excellent recipes^ and 
have set your table in a tasty manner; 
you still lack something; something 
that adds to the looks more than any- 
thing else* You can guess what it is! 
W« have them and as good as you 
can get in any city in the land, if if 





H. J. BALL 

jnoriat 

West Derby, - Vermont 

Both Phon««. 
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If you fry all of 

the recipes in this 

Cook Book you 'will 

surely luant a box of 

BIGELOWS 

DYSPEPSIA 

Tablets. 

OUR LONG EXPERIENCE AND KNOWLEDGE 
OF DRUGS ENABLES US TO GIVE YOU AS GOOD 
DRUG STORE SERVICE AS YOU COULD GET ANY- 
WHERE IN UNITED STATES. 



llLUrXL, 1 11 IF THE SEMEDY IS RIGHT 



Goods Ordered by Telephone Promptly Delivered, 



NIGHT CALLS ANSWERED 

Sail T<l*phoD«. 33.4 Pcoptet' Telephone. 27.4 Labi 



^igeloiv's Pharmacy 

Newport, Vermont 

We Save You Money When You TraveL 
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It Is w to 



You 



TO HAVE THE 

BEST 

FOR YOUR MONEY 



MARTIN L HALL & CO'S Preferred Stock Brand Coffetr 
l"* is the best 35c coffee in the world. Buy a can today. You 
will always want more. If your grocer does not have it, make him 
gd it for you. NOW on sale at Newport Grocery G>mpany, and* 
J. A. Gcndron's, Newport, Vt. 

ReqjectfuUy, 

MARTIN L. HALL & CO., 
Boston, Mass. 

I Fred J. Robins. Vermont Salesman. ] 
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S TAR 5HOB S TORE 

THE FAMOUS 

^^®ueen ©ualttip'' Shoes 

for Monien 



Urban, Keith's and King Quality Shoes 

for flDen 

OUR Standard always the highest^ 

OUR Stock always the largest. 

OUR Prices invariably the lowest. 

L UMBER 



Of All Kinds Constantly on Hand 



Clapboards and Shingles a Specialty 



Ittewport, ^ ^ ^ IPermont 
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Our Flour 



Every barrel warranted or money refunded. Angels 
could do no more. 

Our specials are Groceries, Spices and Extracts, 
essential for good cooking. 

SPECIAL DISCOUNTS given to new married 
folks on their first bill of goods, consisting of Groceries^ 
Dishes, Tin and Wooden ware, etc. 



PiaGfliariniil aoH Gompaoy 



^*OId Corner Store. 



ff 



Follow the Crowd when You Need 

FURNITURE 

And you will invariably land at this store 
A great many people have learned 
to depend on us for 
Furniture. 

For values this store has no equal in town 
Furniture, wall paper, paints, etc. 

C. M. FLINT 

••LAKE STREET PRICES" Newport, Vt. 
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"Don't Blame The Cook! 

Gel Her a Ne<w 

GLENWOOD RANGE 

Glen^woods Make Cooking Easy* 
Gfenwoods Make Happy Homes* 

COOKING TOOLS* Elite Agate with pure white lining. 
Aluminum Ware, non-corrosive. Earthenware; that 
will not crockle. After all, a dinner ever so well pre- 
pared unless properly served is a disapointment. Our 
line of Dinnerware is composed of the best quality and 
daintiest patterns that come over from England. 

True & Blanchard Co* 

NEWPORT, VT. 

Delays are Dangerous 

INSURE NOW 



The expense is small 
The benefit large 



^ ▲ t E represerit the leading Stcck and Mutual companies, 
■*« and would be pleased to quote you rates at any time. 



Root & Blanchard 
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When Guests Come 

That's the time to try the housewife's 
soul. The beauty of the table depends largely 
upon its glass and silver. Our table silver 
and cut glass are rich enough for any feast. 
This beauty costs but little, and it's reliable. 



Silverware 

Plaied a,nd Sterling 



Cut Glass 

In countless forms 



Bagbee's, the Je^weler, Newport. 




t 
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Ladies, Attention! 

We carry a complete line of about 
everything you need for the home. 

Furniture and Crockery 

Prices right. Assortment large. 
Quality best. 

Call and See for Yourself 

K 5. ROOT & SON 



Fancy Groceries, 

Vegetables, Fruit and 

Confectionery 



Are the lines I am trying to 
tempt the appetites with. 



H. C. HUMPHREY ''^"'Via.oNT 
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High Grade 
Portraiture 

in all its branches 
at the 



i SPECIALTY. 



Walter Bedard, 
PHOTOGMPHER. 

Central Block, Newport, Vt. 



If some noon you want a light lunch 

TRY 

St. Johnsbury Crackers 

with milk 

OR 

St, Johnsbury Malt Cream Bread 

with milk. 
A Simple But Pleasing Repast. 



1 
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1887 1907 

Z- C. Blake and Co. 

Dealers in 

Beef, Veal, Poultry, Lamb, Pork 
and Vegetables. 

HOME CUI^ED HAMS. FRESH SUCED DRIED BEEF, 
VEAL. HAM AND TONGUE LOAF. 

among our many pecialties. 

Our aim is to please our patrons. 

Peoples' Phone Bell Phone 



WALL PAPERS. 

Paints, Oils, Garnishes, Glass, 

Putty, Painters^ Supplies, Artists 

Materials, Wall Plaster, Etc* 

Room Moulding, Windau) Shades, 

HOUSE AND CARRIAGE PAINTING. 
WALL PAPERING, DECORATING. 

G. W. BURBANK, ) 

Third Stnei, Ne^cvport, Vt* 
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^r^ Goods and Groceries. 

Gordon Dye Hosiery. 

Forest Mills Underwear. 
Gordan Gloves. 

American Beauty and Milo Corsets. 
Furs, Fur Coats and Garments. 

"RUSSELL'S REGULAR" Bread Flour. As good as it is pos- 
sible to make from the best spring wheat. 

Our line of groceries is complete and we try at all times to have the 

best we can buy- 

LANE & DWINELL. 





YOU DON'T HAVE TO! 

Sometimes when sickness is in the family and a physician 
has been called in and a prescription written, you have 
noticed the name of some particular druggist printed on the 
paper on which the doctor writes the prescription. 

This does not mean that you are compelled to take your 
prescription to the druggist whose name appears on the 
paper. 

It is recognized the world over that a patient has the 
privilege of taking the prescription to any drug store that he 
prefers. 

The prescription department in our store is always 
watched over by a registered pharmacist; a doctor's pre- 
scription is always filled exactly according to the way he 
intended they should be filled. Our prices are as low as 
it is possible to make them. 

Z DAVIS & LIVINGSTON, THE DRUGGISTS. » 
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People who appreciate GOOD CLOTHES do not 
all buy of us — but all who do buy of us 
appreciate GOOD CLOTHES. 
Are YOU wise? 

H* ©♦ Goodwin 

OUTFITTER TO MEN AND BOYS 

Exchange Block. NEWPORT. 

F. W. CARR 

General Line Tin and Copper Work. 



HEATING AND PLUMBING. 



NEWPORT, VERMONT, 



yVlolasses Kisses 

FRESH— PURE— AND- -SWEET. 

We claim to make one of the best Molasses Kisses 
on the market. 15c pound. 

Made in the winter season only. 

Take a pound home with you and if not all satis- 
factory, come back and get your money. 

J. 1=^. LAmBERT (PALACE OF SWEETS.) 

LADIES 

After satisfying the "gentleman's" appetite, 
you may again please "him" by purchasing 
his "neckwear," "hosiery," etc. This you 
can only do satisfactorily by patronizing 

Blodgett <& Burgess 

Lane's Block. NEWPORT, VT. 



1 
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The cHewport House 

NEWPORT, VT. 

F. E. HAPGOOD, "Tropnetor. 



RATES $2.00 PER DAY and UPWARD. 



MUNXINCXON DOES XMIS 

BUYS in small quantities and often therefore always has a 
CLEANER, FRESHER STOCK. 

SELLS CHEAPER in a general way because of less loss than 
too large stocks cause. 

GUARANTEES EVERYTHING to be exactly as represent- 
ed or money back, (you take no chances.) 

DELIVERS goods in Newport, when requested. 

ITS HUNTINGTON'S PHARMACY, Newport Both Phone*. 



Mrs. M. A. Flint 

HAS THIS SEASON 

The finest assortment of Millinery ever shown 
in Newport. Call and see the pretty hats. 



MILLINERV 

QOjTO Mrs. \A/, Heinrv Flint for 
fine: millineiry, neina/port. 

Styuks the Latest. Pricks the Lowest. 



-1 ■■ - — - 
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Good 
Recipe 



BUY- 



Widow Jones Clothing 

For your Boys and you will have more 
time to do your cooking. 

HOMER THRASHER 

Sole Agent. NEWPORT, VT. 



THE RAYMOND 

D. W. SISCO & CO., Proprs. 

Situated Near C. P. K. and B. A M. SUtion, 
and Steamboat Landing. 

Hot and Cold Water in Every Room. 

Livery and Feed Stable in Connection. 

¥7 f. DAYIS " 

LIVERY, JOB, FEED AND SALES STABLE. 

Standard Oil, Gasoline, Hay, Straw and Wood. 



Both Telephones, 



Good Terms. 



Prompt Service. 



We sell the Empire Cream Separator^ 20th Century Manure Spreaders. 

Repairs for all kinds of Road Machines. 



Dealer in 

Carriages, Harnesses, Sleighs, and all kinds 

of Farm Implements . 

FURNISHED ROOMS TO LET. Telephone Connection. 

NEWPORT, VERMONT. 
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F. H. WHEELER 

Livery t Feed and Exchange Stable 

Dealer in 

Carriages, Sleighs, Harnesses and Robes 



Rear of Newport House *Both Phones 
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TAILORING AND GENTS 
FURNISHINGS. 

eanins and Pressins Promptly Done. 



Newport, - - Vermont. 



MRS. J. O. THRASHER 

FINE MILLINERY 
Exchange Block, up stairs. Nejvport, Vt. 

DR. o. B. aoui J) 

Office Hours: 10 to 4; Sundays, 12 to 1. 

Both Phones. 
NEWPORT, VT. 



mu 



THE TICKET MAN. 
THE BOOT AND SHOE MAN. 
THE GENTS FURNISHING MAN. 
THE HAT AND CAP MAN. 



I can save you money. Give me a call. People's Phone, 



'^^ 
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DR. M. T. HAMILTON 

DENTIST 



Ojffice Hours: Root's Block 

7 to 12 A. M.: 1 to6 P. M. Newport, Vermont. 



DR. HARRY F. HAMILTON 

NEWPORT, - VERMONT 

F. M. SHERMAN & COMPANY 

We Sell the Best Flour Made. Call and See Us. 

Both phonos. Railroad Square. 



NEWPORT, VERMONT. 



THE NEWPORT "EXPRESS AND STANDARD" 

The Leadinff Paper of Orieais. Countjr 

$1.50 per year, in advance '.' Issued every Friday 



WHEN YOU WANT ANY 

Printing and Stationery 

CALL AT THE 

Express and Standard Printery 



The Printers of This Book. 



» - ■ ■ » -J 
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